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in 


the Meat Packing and Allied Industries Since 1891 





the accepted standard of uniformity 


for pre-slicing, pre-packaging with minimum endwaste, reduced 


make-weight requirements . . . reduction of air and jelly pockets. For 





smoked meats: the standard of strength for stuffing under greater 


pressure. For merchandising: the unexcelled standard of printability. 


FOOD CASINGS DIVISION 


VISKING COMPANY 


UNION 
DIVISION OF CORPORATION 


Chicago 38, Illinois 


In Canada: VISKING COMPANY DIVISION OF UNION CARBIDE CANADA LIMITED, Lindsay, Ontario 
A pioneer and a leader in research and development of cellulose and plastic casings for the meat industry. 


VISKING and UNION CARBIDE are registered trademarks of UNION CARBIDE CORPORATION 





PREFERRED BY 4 
LEADING SAUSAGE-MAKERS BUFFALO-STRIDH 


CASING 


PROCESSING MACHINERY 
Buffalo is right at home in the best sausage kitchens because it’s the will give you 


BETTER YIELD—better casings 
best machinery. It has the best reputation ...and the best features. Will save MBrencc 
Buffalo machinery is best for you. and labor. 





Write for catalog 
and information 


| iam stesso apmpammomgi: 


“COOL CUTTING" GRINDERS 


Buffalo grinders have machined feed screws and finely 
finished rifled cylinders. They are ruggedly constructed 
to give you years of dependable service. No 
mashing, burning or back-up with Buffalo. 


@ Buttal They cut clean and cool. 
uttaio 


“Leak-Proof" 
Stuffers | _— 


@ “Direct Cutting" Converters 
SS Ee & £4” re Ee ee ee a ee ee ee ee ee eee eee ee 
See the rest... 


Buy the best... Rf s¢ t , 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3,N.¥. Sales and Service Offices in Principal Cities 
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Saran Wrap! 


PACKAGED in 


or extra protection is important, shoppers rely on this hallmark. 


One touch tells why! Naturally—because she likes the friendly touch of 
Saran Wrap*! Your product packaged in this crystal-clear, plastic film is 
pleasant to pick up and handle. It sparks more sales for you. And—it gives 
maximum protection all the while. Because Saran Wrap is moistureproof, it 
helps keep weight, flavor, color intact. It promotes that just-packed appearance 
shoppers prefer. Saran Wrap means fresher foods to millions of homemakers. 
Let Dow packaging service help put “sell” into your products, long range 
Savings, too! Write THE DOW CHEMICAL COMPANY, Midland, Michigan, Plastics 
Bales Dept. 1730B-1. *Trademark 


YOU CAN DEPEND ON 


Especially Designed 
for 
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THE 


BOSS J CHOP-CUT INCREASES YOUR PROFIT-POTENTIAL 


thru new operating efficiency and expanded capacity 
in relation to bowl size, power consumption and 

time cycle. It produces the juicier, more flavorful 
sausage preferred by today’s critical consumer. See 
the BOSS J CHOP eCUT in operation. Write to us 

for list of satisfied users in your own area. Cold facts 
will convince you that you can’t buy better than BOSS! 


—the sausage meat chopper 
of patented “Knife-Safe” design! 


Patented design holds knife securely 
on shaft at any speed. Grind the nub 
when you sharpen knife and main- 
tain accurate knife-bowl clearance. 





THE Cncdunall Wourrs SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Listing and Totaling 
of Hog Weights by 


me) Sy ele 


New MULTI-SCAN 
Weighs In Motion 


Hog carcasses swaying on the rail as they pass over the killing floor 
present a challenge to the automatic recording of weights. New 
Toledo automatic equipment now solves this problem with speed and 
accuracy at the modern plant of Penn Packing Company, Philadelphia. 


This new Toledo with Remote Digital Recording reads itself and 
transmits the weight to an adding machine. As a result the weights of 
each lot are automatically listed and can be totaled as desired. The 
problem of the carcasses swaying on the rail is solved by the Toledo 
Multi-Scan feature which automatically accumulates ten weight 
scans within a 24%-second period. It then transmits the average of 
these to provide the equivalent of the static weight of the carcass. 
This is a long step ahead, replacing 
tedious manual methods of record- 
ing this essential weight data. For 
full details request bulletin CD-208. 
Check with Toledo for better weight 
control throughout your opera- 
tions. Toledo Scale, 1413 Tele- 
graph Rd., Toledo 12, Ohio. 


@) . ® 
J TOLEDO fers. 


TOLEDO SCALE Division of Toledo Scale Corporation 


SPEEDWEIGH BENCH 
SCALE 
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REMOTE 

EFF) DIGITAL 

Paf WEIGHT 
RECORDING 


OVERHEAD 
TRACK 
SCALE 












65 years now, 
The National 








For over 


Provisioner 

has been the 
undisputed 

leader among 
magazines published 
for the meat packing 
and allied industries. 


First—in everything that 
helps to mokea 
good magazine 
great... 


First— in editorial content 
- - editorial service 
-- in aumber of 
pages - - in adver. 
tising ... 


First—to report industry 
news - = to inter- 
pret accurately 
the news and busi- 
ness trends... 


First— to report the mar- 
kets and prices... 


First— in service to pack: 
er, processor and 
advertiser alike. 


THE 
NATIONAL 
PROVISIONER 


“FIRST IN THE FIELD” 
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Chevrolet’s new El Camino combines fresh beauty with 
ahusky pickup box that’s 7614" long, 6414" wide. 





THE BEST YET OF THE BEST SELLERS cece 


CHEVROLET 
TASH- FORCE 59 
TRUCKS 


This ’59 Series 60 Chevy shoulders mammoth 
loads easily with parallel-design frame, high- 
capacity springs and load-boosting trailing axle! 
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NEW MIGHT, NEW MODELS, NEW MONEY-SAVING POWER! 


For 59, the brightest new ideas in trucks are 
Chevrolet’s! There’s the new El Camino to set a 
new standard in styling... new features and refine- 
ments in every model fo set new records for saving! 


Here is the soundest, savingest, sharpest looking 
line of haulers that ever hustled a load! For evi- 
dence, consider the dazzling new El Camino. It 
combines slimlined beauty with the ability to 
handle man-size hauling jobs! 


Or take the pickups of Task-Force 59—a 
dozen big-bodied beauties that suit scores of jobs 
with five handsome Fleetside models and seven 
handy Stepside models! 


A new edition of the famous Thriftmaster 6, 
standard in light-duty models, gives up to 10% 
greater fuel economy—up to 20% with new 
maximum economy option*. And in the medium- 
and heavy-duty classes, you’ll find new V8 
power . . . axles, transmissions, frames and 
brakes that are refined and improved to whip 
the toughest runs. 


Whether your truck is a light-, medium-, or 
heavy-duty job, these are trucks you’ve got to 
see! They’re on display right now at your Chevy 
dealer’s. . . . Chevrolet Division of General 
Motors, Detroit 2, Michigan. 

*Optional at extra cost. 






















































MODEL MODEL 
No. 97 No. 98 
CAPACITY CAPA 
60 Ibs. (34 ats.) E 100 Ibs. tse ot) 
COVERS AVAILABLE COVERS AVAILABLE 


All-Seamless STAINLESS STEEL TUBS 
FULLY APPROVED BY HEALTH AUTHORITIES 


IDEAL, SANITARY EQUIP. 
STANcase MENT seamiless-drawn oat of 
FSS STEEL one sheet of 18 ga. Stainless 
STAINLESS Steel. Ruggedly constructed for 
EQUIPMENT long-life service. The Stainless 
Steel Foot Ring and Top Rim 
are rolled over aluminum te- 
inforcing-rods and closed all around to leave no crevice 
where dirt or grime might accumulate. Foot Ring takes 
abuse of service; bottom of tub does not rest on floor. 
Handles are Stainless Steel. 


DIAM. AT DIAM. AT 


Heavy Duty 


HAMMER MILLS 


4 





MODEL TOP BOTTOM DEPTH wt. 
No. 98 19” 16" 131/." 14 Ibs. 
No. 97 183%" 16" 10” 12 Ibs. 


WRITE FOR CATALOG OF STANCASE STAINLESS STEEL EQUIPMENT 
Manufactured by 


THE STANDARD CASING CO., INC. —!21_ Spring &t 
New York 12 








Grind High Grease Content Tankage, Meat 

Scrap, Cracklings And Bones More 

Uniformly, Faster, Cooler, At. Lower Cost 

@ ‘Handles either dry products or materials with high grease content 
with ease, speed and economy 

@ Reversible hammers provide 4 times more wear 

@ Easy grinding plate adjustment retains like-new operating efficiency 


@ Metal trap guards against damage by tramp.iron, other foreign 
materials 


@ Instant access to interior for cleaning and maintenance 
@ Heavy duty construclion—extra large shaft—oversize bearings 
@ Many other exclusive features. Proved in hundreds of plants. 


ASK WILLIAMS FIRST ABOUT... 
Complete “packaged” by-product grinding plants 
Crushers for carcasses, entrails, green bones, etc. 
Vibrating screens e Pneumatic & mechanical conveyors 


- BEEF - VEAL - PORK - LAMB { 


* ALL BEEF FRANKFURTERS 


+ Complete line of SAUSAGE AND SMOKED MEAT 








* WEST VIRGINIA SMOKED HAM 











* CANNED HAMS and PICNICS 
WILLIAMS PATENT CRUSHER & PULVERIZER CO. 


2708.N. 9TH ST. ST. LOUIS 6, MO. 


Wi LLIAMS - 3) let us work with you... 1 
CR CC HYGRADE FOOD PRODUCTS CORP. 
OLDEST LARGEST MANUFACTURER OF HAMMER MILLS IN THE WORLD EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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gives your product EYE -APPEAL 
that produces SALES APPEAL! 


With BOLOGNA-TONE your product 
has that freshly-cut appearance—that 
mouth-watering bright color that holds 
longer. 


BOLOGNA-TONE (Approved by u.1.B.) 


is a heavy liquid with just the RIGHT 
color. It is an intense red, processed 
from quality Paprika. Because it’s a 
liquid, there are no specks, you’re sure 

of uniform complete dispersion. 


Many leading meat packers are using 
BOLOGNA-TONE and agree that it 
has boosted their sales. 


ORDER A TRIAL DRUM. 
USE IT IN YOUR PRODUCTION 
FOR ONE WEEK. 


Compare, see for yourself! 
If yowre not completely happy, 
we'll give you a refund on 


the unused portion and pay 
the freight BOTH WAYS! 


THE BALTIMORE SPICE COMPANY 


12 S. Front Street 
Baltimore 2, Maryland, U.S.A. 





16 
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for that 
EXTRA service, 


fine meats travel 


RINGSBY 
REFRIGERATED 


Oakland Salt Lake City Cheyenne Omaha Chicago 


St. Louis 
Denver Kansas City 


TERMINALS 


DENVER 
1420 33rd Street . 3002 E. Century Blvd., Lynwood 
AComa 2-1841 


Did you know . . . that Ringsby maintains a separate 
division to serve the specialized needs of perishable 
shippers exclusively. Whatever your temperature 
requirement, Ringsby’s automatic equipment and skilled 
driver-technicians can hold it within one degree allthe 
way, anywhere — in any weather. All-sleeper ROCKET 
schedules get it there faster, fresher. Eastbound or 
westbound, your products deserve to travel Ringsby ... 

the ultimate in refrigerated freight service. 


CHICAGO 
7721 So. State Street 
TRiangle 4-4664 


OMAHA 
523 Jones Street 
WeEbster 0587 


LOS ANGELES OAKLAND 
491 Embarcadero 


NEvada 6-1051 TWinoaks 3-8805 








1933-1998 


TEE-PAK 
CELEBRATES 





LARD FLAKES? 


GET YOUR FIRST 
QUOTATION FROM 


SHORTENING 
CORP. OF AMERICA 


Join the hundreds of meat 
packers who are glad they 
talked to S.C. A. first. 


SEND FOR SAMPLES | 


NGO BBE BE 


| SHORTENING CORP. OF AMERICA, INC. rT 




















U.S. GOV'T INSP. EST. 1039 


542 Henderson Street « Jersey City, New Jersey s 
For quotations call 
JERSEY CITY: Telephone Oldfield 3-3232 


JERSEY CITY: Teletype JC 114 
NEW YORK CITY: Telephone WOrth 2-2400 
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BETTER BACON. When Curafos is used in pumping pickle, bonus 


qualities are added to bacon. A firmer slab with higher grade-out, more 





uniform cured color, and reduced spattering and curling in the frying 


pan. Both packer and consumer benefit when bacon is Curafos-cured. 


WN comPANY 


DIVISION OF HAGAN CHEMICALS & CONTROLS, !NC. 
{et HAGAN BUILDING, PITTSBURGH 30, PENNSYLVANIA 

DIVISIONS: CALGON COMPANY. HALL LABORATORIES 
IN CANADA: HAGAN CORPORATION (CANADA) LIMITED, TORONTO 


Associate Members N.1.M.P.A. and A.M.1. 
CURAFOS brand phosphates are fully licensed for use under U.S. Patent 2,513,094 
and Ca 


Canadian Patent 471,769. They are specially processed for ease of solution 
at full permitted strength. See M.!.8. Bulletins 190, 190-1, 199. 
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style charging — 
bucket shown loading a 
conventional 500 Ib. stuffer. 





Globe charging bucket on a 
monorail used to feed the 
Globe-Becker continuous 
stuffing machine. 


rz mre YOKE . 








Increase Sausage 


WITH 


GLOBE'S — 


NEW 


CHARGING 
BUCKET 


et) 
TAL 
: $34 
——= 3S = es 
| UI & 
Globe new © 






Representatives for Europe and the Middle East: 








sausage room 
y prs 6 profits is 


el=h Aol eke bac! 


n Taegan nal 
e new eit O Be i ker 


is stuffing machine 


@ The slide bottom eliminates hand 
shoveling of product into stuffer. 


@ Bucket can be designed to hold a 
whole charging load for any size 
stuffer. 


@ This bucket is easily cleaned and 
maintained. 


@ Bucket can be installed on a con- 
tinuous overhead rail system with 
hoist to lower and raise from the floor 
to receive or discharge product, or 


@ It can be supplied with a dolly for 
transporting on the floor. 


Room Efficiency 


BUCKET #9794 
DOLLY #9795 





@ Available in galvanized or stainless 
steel. 


@ A lifting yoke to be used with an 
air hoist is available. 


@ A Globe special air hoist is also 
available, of 1000 Ib. capacity, 8 ft. 
lift, 19 F.P.M. at 90 PSI, complete with 
pendant control, chain basket and 
hoist trolley for standard ‘‘I'’ beam 
track. The very low head room required 
for this hoist facilitates its use in prac- 
tically any existing sausage kitchen. 


remember, \ook to Globe for the best in creative engineering 
for sausage room modernization and mechanization. 


Globe equipment is now available through “NATIONWIDE” leasing program. 


THE GLOBE COMPANY 


4000 SOUTH PRINCETON AVENUE * CHICAGO 9Q, ILLINOIS 


Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
Representatives for South America: C. E. Halaby & Co. Ltd., 116 East 66th St., New York 1, N.Y., U.S.A. 
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Why, Where and How? 


While we are not defeatist-minded with respect 
to the future of the hog and pork industry, we do 
not believe that all of its troubles can be cured 
by putting it on a track paralleling that of the 
ie business, or by shifting the center of pro- 
duction to the South and East, or by “fleshing up” 
its products, or by integration, or by multiple far- 
rowing of hogs. 

Some of these developments should make it 
possible to produce a more consistent supply of 
better pork at lower (we hope) cost. Such gains 
in productiveness and efficiency will not mean 
much, however, unless we can reverse the down- 
ward trend in the demand for pork. Unfortunately, 
while the experts appear to agree that there has 
been a significant decline in the popularity of pork, 
no one seems to be able to give a satisfactory an- 
swer to the question, “Why is this so?” You can 
take your choice of the guesses on the subject— 
too-fat, lower-caloric-need, higher-income-level, so- 
cial-inferiority, broiler-competition, etc.—but we 
can’t give much weight to any of these without 
more proof. 

We believe that pretty solid research should be 
done in this area in an attempt to answer some of 
the following questions: 

Do people like today’s fresh pork? Cured pork 
products? 

If people dislike pork, what do they find ob- 
jectionable: color—odor—flavor—relative tenderness 
~external and/or internal fat? 

Do people eat pork because they want to eat it, 
or because they feel they have to do so (economy)? 

How many times a week do individuals eat 
pork? How many times a week would they be 
willing to do so? 

Does the popularity of pork vary with the age, 
sex or geographical location of the consumer? 

If, as has been suggested, pork’s loss has been 
due to chicken’s gain, why is this so? Are the 
flavor and texture of chicken meat considered to 
be more desirable? Is chicken meat believed to be 
more economical? Digestible? Does chicken eating 
elevate the consumer socially, furnishing evidence 
of one’s ability to enjoy “the better things in life?” 
Is chicken easier to prepare, serve and eat than 
pork? 

We believe it is almost impossible for the hog- 
pork business to decide where it is going and how 
it is going to get there without answers to some 
of these questions. Moreover, the lack of trust- 
worthy information in this area points up the meat 
industry's need for social-economic research in 
connection with most of its products. 





“News and Views 





Whether Packers bound by the 1920 consent decree 


should be granted relief because of “changed conditions” 
in the meat industry will be decided on its merits by the 
U. S. District Court in Chicago. The government’s mo- 
tion for summary judgment dismissing petitions of three 
national packers for modification of the decree was denied 
this week by Judge Julius H. Miner of the District Court. 
Summary judgment is available when there are no genu- 
ine disputed issues of fact and the moving party is entitled 
to judgment as a matter of law. Swift & Company, Armour 
and Company and The Cudahy Packing Co. are seeking 
modification of the decree provisions that prohibit them 
from handling a number of non-meat items or engaging 
in retail trade. They contend that the decree is obsolete 
and curtails competition, rather than encouraging it. 
Methods of buying by large retail organizations have 
changed completely since 1932, with central and depart- 
mental buying now the rule, and retailers are not depend- 
ent upon the decree-bound packers for meat, attorneys 
for the companies said this week in opposing the gov- 
ernment’s motion. Department of Justice attorneys argued 
that the meat industry has “changed but little” since the 
U. S. Supreme Court denied modification in 1932. 


Industry Representatives, meeting in Chicago this 


week, pledged their full cooperation and support in sup- 
plying the U. S. Department of Agriculture with informa- 
tion developed by the industry on the problems of hu- 
mane slaughter of livestock. The packers also promised 
to continue their own investigations which are aimed at 
establishing humane slaughter methods. March 1, 1959, 
is the deadline for the USDA’s initial designation of hu- 
mane methods. The Chicago meeting, called by the 
USDA Agricultural Research Service, was attended by 
representatives of humane organizations, major meat pack- 
ers and meat packer associations. Discussions centered on 
methods of mechanical and electrical stunning and gas 
anesthetization. Dr. C. D. Van Houweling, ARS assistant 
administrator and chairman of the USDA’s Humane 
Slaughter Advisory Committee, told the group that the 
USDA has carefully reviewed slaughter methods for the 
purpose of developing those areas that need further in- 
vestigation. “We are confident,” he said, “that the Depart- 
ment can designate methods of humane slaughter that will 
lend themselves to adoption by the American industry, but 
how well these methods prove to be adaptable to the in- 
dustry slaughtering processes will depend in large part on 
the amount of effort expended by the industry itself.” 
Work toward a satisfactory procedure for the mechanical 
stunning of swine was recommended by the group. The 
USDA also assure the group a careful review of data 
on electrical stunning of hogs developed by Dr. Roy 
Morse of Rutgers University. 


“Holy Cow," grand champion steer of the International 


Live Stock Exposition at Chicago, was purchased for $25 
a pound this week by Armour and Company, —— for 
Howard Johnson Restaurants. Sale of the 925-Ib. Aberdeen- 
Angus netted a total of $23,125 for its 17-year-old owner, 
Charles Wood, jr., of Spencer, Ia. The carcass competi- 
tion, which will be reported in detail in the NP of Decem- 
ber 13, attracted record interest this year. The champion 
lamb carcass was bought by Oakland Meat Co., Chicago, 
for $30 a pound, highest price ever paid for a dressed 
meat animal in the show's 59-year history. 





Cudahy Points to the 
1960’s in Modernizing 


/ Packaging, Processing 


Operations at Wichita 





Frankfurts: 4. Peeled links are discharged onto con 
veyor that carries them past inspector. 5. Another 
conveyor takes links to stations where packers group by 
count and apply color band to each lot. 6. The automatic 
scaler passes all but the underweight packages. 

















s 


Dried Beef: 1. Wafer thin slices are placed in pans for movement to the 
packaging line. 2. After filling the bags are conveyed in erect position to 
vacuuming-sealing station. 3. A two-head machine is used to pull a vacuum, 
bleed an inert gas back into the containers and then to heat seal them. 
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ing, canning, hide processing and other operations at 
The Cudahy Packing Co. unit in Wichita have already 
put many of the plant departments in shape to meet the 
competition of the 1960’s, and the twofold modernization 
program will be completed with the rebuilding of slaugh- 
tering facilities. The program was announced two years 
ago by L. F. Long, president, and E. A. Cudahy, chair- 
man of the ‘board. 

When the rebuilding of the slaughtering departments is 
completed Cudahy’s plant will be one of the most modern 
in the industry, according to John L. Crowley, senior vice 
president. It will include on-the-rail beef dressing and 
hog immobilization equipment. Unused buildings are 
being razed in the modernization process and the whole 
program is proceeding under a master plan drawn up by 
the firm’s architects, Henschien, Everds & Crombie. 

According to J. C. McCowan, general manager of the 
plant, much emphasis has been placed on the prov‘sion 
of facilities for producing consumer type packages which 
are suitable for self-service sale, convenient for the con- 
sumer and carry the Cudahy brand into the home. 

The packaging departments are housed in individual 
coolers that ring a central smoked meats storage area. One 


[ise conning, hi in packaging, sausage manufactur- 
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>of the coolers heuses two Flex-Vac packing lines and the 


supplies needed for this operation are also stored: here on 
skids. This arrangement is functionally sound: on two 
counts, s Vic#or Je Bonat, plant superintendent. First, 
the pack#ging supplies are properly air-conditioned, both 
as to temperature and humidity, assuring pouches that will 
hold their seal and pressure. Second, the different pouches 
are readily available when shifts are made from one prod- 
uct to another. Unused bags are replaced in their con- 
tainers and waste is held to a minimum. 

Both lines are equipped with high speed Anco slicers. 
One line is used to package the firm’s wafer-thin sliced 
beef. This is a chopped, pressed, cooked and smoked 
product. The slices are very thin and to protect them from 
crumbling and to permit the housewife to separate, them 
easily, an inert gas is introduced into the packagé**The 
product moves from the processing departments to the 
tempering cooler and then into the refrigerated packaging 
room. The fibrous casing is stripped from the loaf and 
it is placed in the high-speed slicer. Slices are discharged 
onto plastic pans which the machine operator carries to 
one of four checkweighing and pouch filling stations. The 
filled bags are placed with open end up on the conveyor 
which carries them upright to the Flex-Vac sealing ma- 
chine. The machine operator lifts the bag as it comes 
up to the sealer, without reaching or adjustment, and 
positions it in one of two sealing-vacuuming heads. 

When the vacuuming, inert gas bleeding and sealing 
operations have been completed, the head opens and the 
pouch is discharged onto the conveyor that carries it to 
the packoff station. The packoff operator checks the 
pouches to see that they have a proper seal. The glue- 
sealed shipping cartons. are conveyed to a station where 
they are loaded on skids and moved to the main order 
assembly department on the’ first-floor. 

The sliced beef carries the new Puritan trade mark 
which Cudahy is introducing. The basic color scheme, 
which is also being adopted for other packages, is red, 
yellow and white. The pouch is ideally suited for the 
product, being completely transparent on the bottom 
portion, comments plant manager McCowan. The front 


Loaf Goods: 7. High-speed slicer stacks to unit count. Loaves 
used for slicing are formed in fibrous casings. 8. Stacked slices are 
pouched by a two-girl team and another operator feeds the vacuum 
sealing machine. 9. Sealed pouches are placed in window cartons 
and then into shipping containers held in position for rapid filling. 
10. Victor Bonat, plant superintendent, examines appearance of 
sliced luncheon meat. 11. Using film stretching machine, two emé 
ployes package and tie whole loaves in Visten Tite-Wrap uni 









top carries product and brand legends. The inert gas 
to maintain product freshness and makes it easy to separ. 
ate the slices. 

Luncheon meat in fibrous casings is moved into this 
department and the slicing machine operator strips of 
casings and loads the loaves in the high-speed Anco slicer 
which stacks to count, The stacks are deposited on a belt 
conveyor that carries them to packing stations designed 
by Cudahy methods engineers. Each of these is equipped 
with a holder for pouches and a pouch-opening mandrel 
with a fixed track ladle for placing the product in the 
pouch. The platter of the check scale is level with the 
conveyor which supplies the stacks. 

Two operators perform the packaging job; one picks 
up a pouch from the holder and places it on the mandrel, 
Her co-worker on the other side of the conveyor picks up 
the stack, weighs it and places it on the ladle which she 
then pushes into the opened pouch. The first girl removes 
the pouch and places it on a second belt that carries it 
to another Flex-Vac unit. 

Bonat reports that there are several advantages in this 
technique of packing. First, the slices are always stacked 
evenly since they are inserted with stationary equipment 
and with a horizontal movement. Second, the method 
minimizes lost motion as each operation continues a for- 
ward movement which starts from and ends with the 
pouch holder for one operator and with the slicer takeaway 
conveyor for the other worker. No disruptive reaching or 
holding is required. Third, the entire transport job is done 
with conveyors. 

The conveyor carrying the filled pouches has stainless 
steel guarding. The pouch is placed on the belt so that its 
ear rides this guard and faces the sealing machine. At the 
vacuum sealing machine an operator lifts the pouch by 
its ear and places it in an open sealing head. The unit has 
eight heads which rotate through the sealing cycle. 

Sealed pouches are discharged into a bin near the 
packoff table. Here the sealed top of the pouch is folded 
back and it is inserted into an open window carton 
furnished by Marathon. Management feels that the carton 
protects the pouch and permits better stacking in self- 
service cases. 

Conveyorized frankfurt peeling and packaging oper- 











Canning and Sausage: 1. Stainless steel conveyor is in um 
load position and is discharging meat into Roto-Cut. 2. Luncheon 
meat line has two can fillers working from one stuffer, an employe 
who taps meat and folds liner and vacuum closure operator. 3. Sealer 
for pear shape cans is in use on canned ham line. 4. Retort baskets 
are moved along line of cookers with a hoist traveling on a rail 
5. D. Kerschen, canning foreman, checks lithographed lid of ham 
can. 6. Blocks of frozen meat are quickly shredded by 
machine that discharges into sausage truck. 7. Meat 
in stainless steel pans is moved on a roller conveyor 
from the weighing location to the converter. 
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ations are housed in one section of the large smoked meat 
holding cooler. Four Linker Machine peelers discharge 
peeled franks on a wide belt conveyor on which the 
uct is inspected as it moves. The links are then 
shunted onto the main belt that carries them past the 
package forming: stations. A mandrel is used to place the 
sausage in a collar that carries product and brand indenti- 
fication in full color. The collared franks are placed on a 
second belt feeding the Exact Weight Selectrol unit which 
weighs the units, passes and counts the overweight and 
correct weight groups and throws out the underweights. 

Because of the controls used in formulating, stuffing 
and smoking, most of the units are in the correct weight 
category. However, if the percentage of overs should run 
beyond the allowable percentage, the machine is adjusted 
to throw out these units for regrouping and steps are taken 
to find the cause for the excessive overweights. 

The acceptable units are discharged onto a belt that 
carries them to a Hayssen overwrap machine which, in 
tum, feeds the sealed packages to the packoff station 
where they are based in fibreboard cartons and put on 
skids for movement by industrial truck. 

In another part of this cooler, Cryovac equipment is 
employed for pouching boneless hams. The hams are 
smoked in stockinettes to preserve their shape. The 
stockinettes are stripped from the chilled hams which are 
then inserted in pouches, vacuumized, sealed and shrunk 
with Cryovac equipment. The pouches carry brand, prod- 
uct and packer identification in color. This item has 
proved to be one of the firm’s best sellers, reports 
plant manager McCowan. 

Whole loaves are pouched in Visten film using the 
Tite-Wrap unit. Stick and loaf items are also packed in 
individual fibreboard shipping containers. While this adds 
to the cost, it also adds to product protection and customer 
convenience. 

The large smoked meat cooler holds about 300,000 
lbs. of product on cages and trees. This cooler and the 
other packaging areas are refrigerated with overhead 
expansion coils which maintain proper temperature with 
minimum shrink. 

Bacon chilling and slicing coolers on another floor con- 
tain three bacon packaging lines equipped with high-speed 
Anco slicers and two Hudson-Sharp and one Hayssen over- 
wrapping units. A relatively large volume of the plant's 
bacon is sold in slabs. Cudahy’s methods engineers have 
streamlined the wrapping operation by using conveyors. 
Trees of bacon are railed to the head of this section, 
combs are removed from the bellies and they are placed 
on a conveyor which carries them to the stations where 
they are wrapped and tied. Wrapped bacon is placed 


Sausage and 
Hides: 8. In spice 
room an employe 
makes first tie on fi- 
brous casings with 
Tipper Tie machine. 
9. Bank of new 
smokehouses. 10. Em- 
ploye weighs cage of 
sausage going into 
house. I!. Hide fore- 
man N. D. Napier 
stands by pumping 
system used for hide 
brine. 12. Cured 
hides are drained 
and stored in cooler. 
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-back on the conveyor and moves to stations where oper- 
ators weigh each belly, enter the weight on the package 
and place the slabs in wirebound boxes held on short 
lengths of roller conveyor. Filled boxes are locked and 
put on skids. Management feels that it has eliminated 
needless metion by breaking the slab wrapping operation 
down into specialized tasks. 

A new canning department has been installed in the 
basement where canned hams and luncheon meat are 

















LEFT: Boneless smoked hams are brought to this packaging station 
after removal of stockinettes. CENTER: W. W. Russell, assistant to 
general manager at Wichita, examines pouched boneless ham. 


prepared. In formulating luncheon meat a scale-mounted 
and hydraulically-lifted charging conveyor of stainless 
steel is filled at sausage truck level. The conveyor is then 
raised and discharges into a Globe Roto-Cut unit. The 
meat is stuffed in pullman cans with a Buffalo stuffer. 
The cans have an attractive aluminum finish which con- 
trasts with the blue logos carrying the Cudahy name, etc. 

Hams are placed in tins carrying the Cudahy “Curly 
Pig” legend on a white background with a platter picture 


ORDER FILLING starts at fresh pork station where small items are 
placed in fibreboard shipping containers and large orders are 
packed in wire-bound boxes while on the roller conveyor. 


FIBREBOARD containers are stapled by air power at this central 


closure point just prior to entering powered section of conveyor. 
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RIGHT: Aisles in smoked meat holding cooler are wide to accom. 
modate movement of industrial trucks bringing material and sup 
plies to the packaging lines which ring this area. 


of the product on the front. The sealed cans are trans. 
ported in baskets to the cook room which has 12 open-top 
vats. Although these vats are in two banks, and are sep- 
arated by a catwalk, a single portable electric hoist serves 
all of them. A rail above each line of vats supports one 
end of a traveling I-beam on which a hoist is mounted. 
The I-beam can be moved into position in line with two 
vats and the hoist can be spotted on either side. 

The vats are monitored with Taylor recording and con- 
trol instruments. 

Enlarged sausage manufacturing and smoking facilities 
back up the expanded packaging effort. The firm has in- 
stalled two Vilter flake ice machines and a large Buffalo 
Convertor in the sausage manufacturing room. In the 
holding freezer, the firm has installed a Hughes Roto- 
cleaver which is used to break frozen blocks of meat into 
fine pieces that are placed directly in the Convertor. This 
unit lifts the whole block, deposits it in the shredding 
throat and discharges the ground meat into a truck. 

The stuffing room houses five Buffalo stuffers and two 
Ty-Linker units. This area is refrigerated with overhead 
expansion coils. Management feels that the quality of the 
product should be safeguarded with refrigeration until it 


ORDER ASSEMBLY foreman Frank Macias checks machine accourt 
ing shipping tickets which are attached to the containers. 
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SANFAX 
X-38 


A revolutionary chemi- 
cal composition that re- 
moves both grease and 
rust with complete safe- 
ty to trolley metal. 


There is no danger of 
acid attack ...no danger 
of trolley weight loss. 


You save on material — 
labor—time ... 


with Sanfax X-38 


Write, wire 
or phone 











© Saneax 


4 NIRAL J Ww Company 








TWE NATIONAL PROVISIONER, DECEMBER 6, 3958 


Patapar ham boiler 
liners reduce shrinkage 


Packers are increasing the yield of boiled hams by wrapping 
them in creped Patapar Vegetable Parchment before cooking. 
The wet-strength, grease-resisting Patapar helps prevent 
juices from escaping into the cooking water. Juices are reab- 
sorbed by the ham. Shrinkage is reduced. Flavor is improved, 
too. 

Want to try it? Usual sizes are 22”x22” and 24”x24”. We'll 
gladly send you testing samples. 


Have you seen the new 


NNN IT ZZ 


Patapare- LUSTER = Parchment 
wrappers for hams and bacon? 


The unique brilliance of Patapar Luster Parchment brings 
new glamour to hams and bacon. These special plastic coated 
wrappers combine glossiness with Patapar’s wet-strength 
and grease-proofness. We’ll furnish the wrappers beautifully 
printed with our present wrapper design ... or if you wish, 
we'll create a colorful new design for you. 

For more information and samples, write telling us your 





requirements. 
o Pap, ON p Rigg e 
R Re “s. 
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HI -WET-STRENGTH +» GREASE -RESISTING 
HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 











is ready for heat processing. Product is not allowed to heat 
up in any of the pre-smoke or cook steps, asserts Bonat. 

Four eight-cage stainless steel Julian houses have been 
added in the heat processing area. These houses are 
completely automatic and are monitored by Tayor record- 
ing and control] instruments. 

Product moving in and out of the smokehouse is weighed 
on a Howe overhead scale. Near the scale is a stainless 
steel shower stall equipped with spray nozzles located over 


REFINERY products and frozen foods are added to orders as they 
move past stations on the power conveyor on the loading dock. 


the top and on the sides from top to bottom. Frankfurts 
are hung on smokesticks in an eight-link pattern to mini- 
mize spotting. Direct overhead sprays might not chill all 
the product since the links would deflect the water. The 
side nozzles spray in between the links to reach the center 
of the ring and also chill the lower links. 

This area also contains new stainless steel cook vats 
for boiled ham production. The Anco pressure stuffer is 
used for placing the boneless cured hams in rectangular 
molds. This product is sliced and packaged in the same 
way as chopped pressed smoked beef and the staff has 
found that pressure stuffing assures better slicing on the 
high-speed machine. 

The spice and supply room where ingredients are kept 
in tightly-sealed aluminum containers also houses a Tip- 
per Tie machine for making the first tie on fibrous casings. 

The plant’s new order assembly line was engineered 
with aid of Food Management, Inc., Cincinnati. In this 
completely conveyorized setup the shipping cartons move 


LEFT: Large package boilers have doubled steam production capacity. RIGHT: Chief engineer H. L. Fisher by new booster compressor: 
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past fixed product stations and the assembled orders are 
carried directly into the refrigerated truck. Cudahy uses 
IBM machine shipping tickets. Order assembly starts at 
the box makeup stations where the employes set up the 
estimated number of boxes needed for the loose items and 
attach the tickets to the boxes. The boxes are then 
pushed to the fresh pork station. If it is a small item 
order, the individual pieces are placed in the shipping 
container; if it is a large order, such as for a box of 
shoulders or loins, the bulk containers are placed on the 
conveyor and pushed to the next department where the 
cartoned sliced bacon, canned goods and dairy products 
are added. Loose stick product is also placed in shippin 

boxes at this station. The orders are prepulled so that any 
station adding a shipping carton to the order has a ticket 
to attach for each carton. 

At a central closing station air-operated staplers are 
used to fasten the cartons. The cartons then enter a live 
conveyor section which carries them on to the refrigerated 
loading dock where refinery and frozen food items are bled 
into the order. Rail items are also added to the order at 
this point. 

The firm has three such lines, each of which terminates 
at two loading doors. As one truck is loaded by a gang, 
the end of the conveyor is pivoted to load another truck 
spotted at the next door. The lines can load out 50,000 
Ibs. of product per hour. 

The system has two advantages. Product is transported 
in economical skid lots from the departmental packoff 
stations. Maximum protection is assured for the packaged 
products since they move by conveyor directly into the 
refrigerated truck. 

The firm also has installed a new brine hide curing vat 
and the entire hide room has been refrigerated to protect 
quality. The brine cured hides are moved to a second 
floor hide piling room via a Bushman belt conveyor and 
from there go to the loading dock via another conveyor. 
The brining vat will hold about 500 hides. A Lixator is 
used to make the curing brine which is recirculated through 
a revolving screen. New brine is added as needed periodi- 
cally, depending upon the condition of the hides. 

Salt consumption with the brine cure is about the same 
as by the pack method. The advantages of the method 
include a 16-hour cure, lowered inventory and easier and 
better inspection since small scores are not hidden by salt. 

Power plant additions include a Vilter booster compres- 
sor, bringing total refrigeration tonnage to 950, and two 
600-hp. Cleaver-Brooks automatic gas-fired boilers. 

Cudahy management feels that the additions and mod- 
ernization work will enable the plant to produce a top 
quality product at an economically competitive cost and 
enable it to contribute materially to the profit potential 
of the company. 
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PERATING and _ marketing 
()prsetice of Pennsylvania and 

Minnesota renderers and slaugh- 
terers having inedible rendering fa- 
cilities are surveyed in “Rendering 
Inedible Animal Fats,” by John W. 
Thompson, Marketing Research Re- 

No. 283 of the USDA Agricul- 
tural Marketing Service. The main 
findings in the report are: 

1. The 47 renderers and 30 slaugh- 
terers in Pennsylvania and the 24 
renderers and four slaughterers in 
Minnesota who cooperated in the 
study produced 175,000,000 Ibs. of 
inedible animal fats in 1956. This 
was 5.6 per cent of U. S. output. 

2, Approximately 98 per cent of 
the inedible tallow and grease was 
produced by the dry reduction method 
and almost all of the resulting tankage 
was used as livestock feed. 

3. Many rendering plants are basi- 
cally manual operations and mechani- 
zation is needed. The estimated 
capital required for the basic equip- 
ment, land and building for an aver- 
age-size new rendering establishment 
is estimated at $76,000. 

4. The cost of raw material is a 
renderer’s greatest expense, and the 
cost of collecting raw material is a 
renderer’s second largest expense. 

5. A renderer usually needs an op- 
erating margin of 1 to 2 cents per 
pound on all raw material to cover 
hauling, processing, and_ profit. 

6. Improvements in transportation 
and competition for raw materials 
have caused renderers to increase the 
size of their collection areas. In 
some instances uneconomical collec- 
tion practices have arisen because of 
this increase. 

7. Only 44 per cent of the render- 
ers and 36 per cent of the slaughter- 
ers in Pennsylvania and Minnesota 
made an attempt to separate dark 
and light fats before cooking. It is 
pointed out that mixing 10 to 15 per 
cent catch basin skimmings, restaur- 
ant grease or other dark fats to clean 
light material lowers the quality one 
or two grades. 

8. Only 7 per cent of the renderers 
and 64 per cent of the slaughterers in 
Pennsylvania and Minnesota washed 
raw material before cooking. Many of 
these washers were not properly oper- 
ated and the offal was not thoroughly 
cleaned. : 

9. Rendering operations varied 
greatly as to temperature, agitator 
speed, length of cooking, and _per- 
centage of moisture left in the tankage 
when cooking was done. 

10. Storage facilities for fats were 
generally inadequate. Many renderers 
and slaughterers could store only 10 
to 12 per cent of their annual pro- 


duction, making it necessary to sell 
their fat every four to six weeks re- 
gardless of the market price. 

11. Twelve per cent of the render- 
ers and 33 per cent of the slaughterers 
storing fat in bulk in Pennsylvania 
and Minnesota had only one storage 
tank and could not store light and 
dark fats separately. 

12. Very few plants had facilities 


RENDERING 





2. Haul raw material in bulk when- 
ever such a method can be used. 

3. Separate light and dark fats be- 
fore cooking. 

4. Wash paunches and dirty ma- 
terial, and cook all material as quickly 
as possible the same day it is brought 
into the plant. 

5. Hold the last material cooked in 
the cookers overnight so the plant 


Operating and Marketing Practices of 


Renderers 


and Packers in Two States 


Pennsylvania and Minnesota concerns are 


surveyed by economist John W. Thompson 
of the USDA Agricultural Marketing Service. 


for determining the grades of fat they 
were producing. 

13. Labor requirements per ton of 
fat and tankage produced varied from 
approximately three to 30 man-hours. 

14. In most of the rendering 
cperations the production process was 
basically a manual operation. Raw 
material was fed through the grinder 
and into the cookers by hand and the 
percolator pans were emptied by 
shoveling the tankage into presses. 

A significant difference in the type 
and size of plants was observed in 
the two states. Most of the Pennsyl- 
vania renderers collected raw material 
in metropolitan areas; they collected 
mainly fat, bones, and grease. Minne- 
sota renderers collected mainly in 
rural areas, picking up mostly 
fallen or dead animals. Pennsylvania 
renderers had larger plants and better 
facilities for marketing their animal 
fats. Minnesota renderers, located in 
an important livestock producing 
state, had an advantage in the market- 
ing of their meat scrap and tankage. 

RECOMMENDATIONS: Some of 
following are applicable to most ren- 
dering plants and are directed toward 
greater returns through more efficient 
operations and production of higher 
quality products. 

1. Change the routing of collec- 
tion trucks when new accounts are 
opened or old ones closed, and re- 
organize collection routes so that some 
trucks will reach the plant at different 
intervals during the day. 
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crew can unload and press the meat 
scrap the next morning. 

6. Use split shifts so that only a 
few personnel are necessary in the 
morning before the raw material ar- 
rives at the plant. 

7. Know the weight and yield of 
fat and tankage from raw materials, 
as well as processing, collection, and 
marketing costs, in order better to 
determine the price that can be paid 
for raw material. 

8. Have adequate storage facilities 
so it will not be necessary to sell fat 
regardless of the market price. 

9. Invest in the materials and 
equipment for analyzing the color, 
moisture, and free fatty acid content 
of the fat produced and in storage. 

10. Install conveyors to move raw 
materials to the hasher and cooker 
and tankage to the grinder and stor- 
age bins, if feasible. 

RESEARCH: Results of the study 
indicate that additional research in the 
following areas may be helpful to the 
industry: 

1. The optimum time, temperature, 
and agitator speed required to pro- 
duce a high quality of fat and tankage 
from different raw materials. 

2. The effect of varying moisture 
content in unpressed tankage on the 
cost of pressing operations and grades 
of fat and tankage produced. 

3. The relationship of different la- 
bor-capital and equipment combina- 
tions to the economic efficiency of 
extracting fat from tankage by the 
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screw, hydraulic or solvent method. 
4. The effect of distance hauled, 
volume collected, and yield of fat and 
tankage on the price renderers pay 
for raw materials. 

The survey brought out some in- 
teresting facts about the operations of 
Pennsylvania and Minnesota render- 
ing concerns. 

VOLUME: The average inedible 
rendering operation had three to four 
plant employes, produced 75,000 Ibs. 
of fat and 770 tons of meat scrap or 
tankage a year. For renderers with 
this size operation, it was necessary 
to employ three to four truck drivers 


who generally collected raw material 
within a 35-mile radius of the plant. 
In Pennsylvania and Minnesota, 62 
renderers hauled raw material in con- 
tainers, eight hauled in bulk only, 
57 furnished containers and five did 
not furnish them. 

Renderers have made great strides 
toward becoming “good neighbors” 
from the standpoint of odors and 
other objectionable characteristics. 
Over 71 per cent of the plants visited 
in the survey had condensers, and 26 
per cent used an antioxidant all or 
part of the time in “cook” to reduce 
offensive odors. 
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Soaking Vats 


St. Jobn Stainless Steel Soaking Vats 
save on maintenance while meeting rig- 
id inspection standards. 


St. John & Company is one of the few original manu- 
facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 
who know by experience what difficult conditions are 
encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . . Write for our new catalog today. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 





While researcher Thompson com. 
mented that “complete automation of 
rendering does not yet exist,” he 
pointed out that it is not beyond cy. 
rent technology, and that many rend. 
ering plants have ample op i 
to eats Pee to reduce the labe 
force and, at the same time, produce 
more uniform products. 

Corporations appear to be replace. 
ing the partnership and_ individual 
(or family-owned) rendering plants, 
It appears that consolidation of rend. 
ering plants will continue as the cap. 
ital requirements for an economic. 
sized plant continue to increase. 

The report noted that the apparent 
trend is for slaughterers to sell their 
raw material to renderers, thus de. 
creasing the amount of renderin 
done by slaughterers. The slaughter. 
ers in Pennsylvania and Minnesota 
who reported for the study had a 
yield of inedible tallow from cattle 
of 39.6 lbs. per head and inedible 
grease from hogs of 6.3 Ibs. per head. 

OPERATING PRACTICES: It was 
found that agitator speeds used in 
the rendering plants reporting varied 
from 18 to 38 rpm. In some cases, in- 
creasing the agitator speed from 22 
to 38 rpm. was reported to have re 
duced cooking time by as much as 
30 per cent. Older cookers generally 
had agitator speeds ranging from 20 
to 24 rpm., while new cookers were 
generally run at 34 to 38 rpm. 

Steam pressures of cooker jackets 
ranged from 40 to 100 psi., with most 
in the 60 to 80 psi. range. 

With respect to cooking practices 
Thompson observes: 

“Additional research is needed to 
determine the specific operating pro- 
cedure that will give an optimum pro- 
duction rate and optimum quality of 
fat. In summary, it appears that a 
low cooking temperature, low agita- 
tion speed and short cooking time 
tend to give a better quality product. 
These requirements are somewhat con- 
tradictory, however, and a_ suitable 
compromise of all operating proce 
dures should be selected for each 
individual plant.” 

Sixty per cent of the renderers and 
25 per cent of the slaughterers doing 
dry rendering had grinding and bag- 
ging equipment, However, many 
these renderers ground only a small 
percentage of their tankage. Fifty-two 
per cent of all the tankage produced 
by renderers and slaughterers was 
in bulk form. Eighty per cent of all 
renderers and slaughterers reporting 
sold their tankage or meat scrap direct 
to feed manufacturers. 

LABOR: The labor requirements 
ranged from 2.7 to 29.7 man-houls 
per ton of (fat and tankage) product 
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n com-(% tyumed out. The average man-hours 
ition of ton was 12.2 for slaughterers 
st,” he and 11.1 for renderers. The five most 
nd cur § efficient slaughterers averaged 3.7 
y rend: @ man-hours per ton of product; the 
artunity § five best rural renderers, 4.4 man- 
labor § hours per ton, and the five best metro- 
roduce litan renderers, 3.9 man-hours per 
ton. Mechanization and other efficien- 
replace: § cies brought about these low man- 
lividual § hour requirements. 
plants, There was found to be a relation- 
of rend. ship between production of fat and 
he cap- tankage per cooker and production 
onomic- r man-hour. Usually those plants 


Se. with the lowest man-hours per ton of 








pparent § product had a fuller utilization of 
ll their § each cooker. Those plants using one 
nus de- large cooker instead of three small 
ndering § ones, or rendering several cooks per 
ughter- § day in one cooker, generally had lower 
nnesota § man-hour requirements. 
had a Labor needed per ton output varied 
1 cattle § greatly among rendering plants be- 
inedible § cause of wide differences in time ex- 
or head. pended in handling fallen animals, 
: It was pressing the tankage, grinding tank- 
used in F age, firing the boilers and transport- 
, varied ing product. Only 21 renderers and 
ases, Ii- — four slaughterers had what could be 
rom 22 § classified as adequate facilities for the 
lave 1 § movement of raw material and fin- 
uch a § ished products through their plants. 
enerally Of the 66 renderers reporting hours 
rom 20 of plant operation, 50 worked one 
rs were § shift, 11 two shifts and five three 
as shifts. Seven of the 27 slaughterers 
jackets reporting worked more than one 
th most § shift. Most renderers who found it 
necessary to operate over eight, but 
ractices B less than 11, hours a day employed 
a split shift. Use of split shifts made 
eded to § it possible for raw material arriving 
ng pr § late in the afternoon to be cooked 
um pro § and pressed on the same day it was 
ality of J collected. : 
that 2 Eighty-six per cent of the tallow 
v agit § production of Pennsylvania renderers 
ig time § in 1956 was in the fancy grade, while 
oroduct. F only 69 per cent of the Minnesota 
hat coh- } renderers’ output was fancy and 17 
suitable per cent was No. 1. Pennsylvania 
_ proces | slaughterers had 76 per cent of their 
or each output in fancy, 12 per cent in prime 
and extra and 10 per cent special. 
rers ald Minnesota slaughterers made 93 per 
rs doing § cent fancy tallow and 7 per cent of 
nd bag: § the No. 2 grade. 
nany Seventy-one per cent of the Minne- 
a sm sota fat production was sold through 
ifty-two § brokers, while only 37 per cent of the 
roduced Pennsylvania output was sold through 
was Sod B brokers. About 9 per cent of Minne- 
at of all sota production and 28 per cent of the 
eporting § Pennsylvania output was sold direct 
ip direct § from the renderer to exporters. Di- 
rect sales to soap and feed manufac- 
irements turers and others accounted for 35 
an-hours 








per cent of Pennsylvania fat sales and 
20 per cent of Minnesota sales. 
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USDA Scientists‘ Honored 
For Animal Fats Research 


Seven U. S. Department of Agri- 
culture scientists have been honored 
for their development of vinyl stear- 
ate, a component of plastics made 
from animal fats, which is now being 
produced commercially on a multimil- 
lion-pound scale. The success of viny] 
stearate is important to agriculture, 
for it provides a large-scale outlet for 
inedible animal fats. 

The scientists honored with the 
USDA’s superior service award were 
Dr. Waldo C. Ault, Dr. Daniel Swern, 





Dr. John E. Hansen, Dr. Lee P. 
Witanauer, William S. Port, Edmund 
F. Jordan and William E. Palm, all 
of the USDA Eastern Utilization Re- 
search and Development Division. 


Swift Cuts Dividend 10c 


The board of directors of Swift & 
Company, Chicago, has declared a 
quarterly dividend of 40c a share, 
payable January 1, 1959, to share- 
holders of record December 8, 1958. 

This is a reduction of 10c a share 
in the quarterly dividend which, the 
company announced, brings the divi- 
dend in line with current earnings. 
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‘CLEAN-LINE YOUR PRODUCTION 


St. John Equipment is exactly 
tailored to your requirements 


St. John “standard equipment” may easily be modified to 
meet any conditions of operation or production. 


If you need a special design, entirely different from our 








ot hy 


Oy, S800 SO. DAMEN AVE. 


iy y 


known “standards”, we are equipped to engineer and pro- 
duce it quickly and economically. 


Clean-Lining your production with St. John Stainless Steel 
Equipment shows a profit from the start. Clean up and main- 
tenance is reduced to a minimum.Then, because it is built 
to last, St. John Equipment outwears ordinary types by as 
much as 3 times. And, of course, it meets the most rigid 
sanitary inspection requirements. 


Whether you need a single meat truck or wish to 
Clean-Line a complete installation, write or wire 
for information. 


wy ST. JOHN & €O. 


CHICAGO 36, ILLINOIS 












UR oka ket me ORUE- CEES amr: Bale! 
Dependable Service for 


more than 50 Years 


ROTHERS, INC. 


Spice Importers and Grinders 


523 EAST CONGRESS + DETROIT 26, MICHIGAN 


GET THE JUMP ON 
YOUR COMPETITION: 


enjoy better looking... better tasting... 
... better selling products. 


... with a JULIAN 
smokehouse, of course! 


It takes no great analysis of today’s economic picture to 
discover that the competitive squeeze is getting tighter, 
day-by-day. And to escape this vise-like pinch, you must 
look for and discover new ways to speed up your smoke- 
house operation . . . produce better looking and better 
tasting products ... all in less time and for less cost. 
A large order? Perhaps, but these specifications are 
naturally applicable to every JULIAN smokehouse. And 
with JULIAN’s custom-designed service—from drawing 
board to operative installation—you, too, can be among 
the forward-thinking packers who enjoy and profit from 
their JULIAN smokehouse! Write for details, today. 








engineering company 


5127 NORTH DAMEN AVENUE, CHICAGO 25, ILLINOIS 


West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland 1, California 
Canadian Representative: Mclean Machinery Co., Ltd., Winnipeg, Canada 
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Amour’s 1958 Earnings 
Increase to $5,500,000 


“Earnings of Armour and Company, 
ed for the fiscal year ended 
November 1, 
1958, subject to 
final audit, are es- 
timated to be $5,- 
500,000, or $1.19 
per share, com- 
pared to 1957 
earnings of $3,- 
370,000, or 72c 
a share, William 
Wood Prince, Ar- 
mour president, 
has revealed. The 
company’s annual report will be issued 
early in January. 

Due to different handling of tax 
credits by Armour and Company in 
1957 and 1958, comparison of the 
profit figures for the two years does 
not reflect the full extent of the 1958 
improvement. The company’s earn- 
ings before taxes for the 1958 fiscal 
year were $9,000,000, compared to 
$1,800,000 earned before taxes in the 
1957 year. 

“In 1957,” Prince explained, 
eamings included a tax credit arising 
from the excess of accelerated de- 
preciation taken for taxes over the 
normal depreciation taken in the fi- 
nancial accounts. The comparable tax 
credit in 1958 was credited to the 
tax reserve account. 

“Also, in 1957, net earnings in- 
cluded a tax credit arising from the 
loss allowable for taxes on the sale 
of depreciable properties with respect 
to which there was no book loss. A 
similar tax credit in 1958 was applied 
to surplus. If we had followed the 
same accounting practices in 1958 
regarding these two items, our re- 
ported earnings would be increased 
by an additional $1,500,000. 

“Substantially the entire improve- 

ment in earnings came from the food 
division, Armour Chemical Industries 
having operated at the same profit- 
level as in 1957. 

“The price imbalance between live- 
stock and wholesale meat prices, 
which started in the spring of 1956, 
continued throughout the past fiscal 
year, The progress came from im- 
proved operating efficiencies and dis- 
tribution of processed foods. 

“W. orking capital increased $8,000,- 
000, advancing the ratio of current 
assets to current liabilities from 3.3 
to 4.6. The company eliminated its 
bank loans, which stood at $27,000,- 
000 a year ago, and increased its cash 
position by approximately $9,000,000. 
Long-term debt was further reduced 
by $7,000,000.” 


W. W. PRINCE 
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For leading poultry processor:* 
















































better, faster 
by machine 


Bunn automatic tyin 


beats hand-tying 10 to 1...cuts direct labor costs 50 


In the days of hand-tying, even two 
workers had trouble keeping pace 
with the job you see above. Today, 
using a modern Bunn Meat Tying 
Machine, one man does it... with 
ease. 

Yes, and this 50% savings in labor 

is just part of the story. Besides a 
decided improvement in the finished- 
product appearance, the manager of 
this leading poultry plant estimates 
an additional 25% savings in the 
twine required per bird! 
Ties anything. Fully documented, 
these figures typify the savings you 
can make with Bunn automatic tying. 
Hams, slabs, rolled and boxed meats 
*Name on request. 





H. BUNN CO., 7605 Vincennes Ave., Dept. NP-128,Chicago 20, Ill. 
ron Department: 10406 South Western Ave., Chicago 43, Ill. 


of every size and shape—almost any- 
thing you now tie by hand can be tied} 
faster, neater and better on a low 
cost Bunn Tying Machine. 


Operation is simple, positive... 
and safe. All you do is position your 
meat, step on a trip and presto: You 
have a complete wrap and tie in sec- 
onds. Faster than hand-tying? About 
10 times. And remember: the Bunn 
machine adjusts automatically to 
handle any size or shape. 


Send today. Learn now how Bunn 
automatic twine-tying can speed pro- 
duction and cut costs for you. Return 
the coupon below. 


PACKAGE 
TYING 
MACHINES 
Since 1907 





MAIL COUPON NOW FOR MORE FACTS 






GET THE 
WHOLE STORY 
Send today for 
this fact-packed 
booklet, which 
illustrates the 





B. H. BUNN CO., Dept. np-128 
7605 Vincennes Ave., Chicago 20, Il. 


[) Please send me a copy of your free booklet. 
[] Please have a Bunn Tying Engineer contact me. 
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B. HELLER 
WEIGHS 
THE 

DIFFERENCE 





@ Bull Meat Brand Binder—a mixture of five cereal grains, selected and laboratory 
controlled for their moisture absorption and retention abilities—consistently absorbs 
and holds up to six times its own weight in flavor-full meat juices and permissable 
moisture, providing a tastier, better textured, heavier, plumper sausage of highest quality 
and greatest profit. Case in point: two tests, conducted concurrently, showed the follow- 
ing results: 


TEST A: BULL MEAT BRAND BINDER TEST B: OTHER SAUSAGE BINDER 
BEEF TRIMMINGS 280 LBs. BEEF TRIMMINGS 280 LBs. 
PORK TRIMMINGS 120 LBs. PORK TRIMMINGS 120 LBs. 
ICE 206 LBs. ICE 161 LBs. 
SALT AND SEASONING 13 LBs. SALT AND SEASONING 13 LBs. 
BULL MEAT BRAND BINDER 17 LBs. OTHER SAUSAGE BINDER 17 LBs. 

GROSS WEIGHT 636 LBs. GROSS WEIGHT 591 LBs. 


FINISHED WEIGHT AFTER | FINISHED WEIGHT AFTER 
SMOKING AND COOKING 584 LBs. | SMOKING AND COOKING 538 LBs. 





Yield increase using Bull Meat Brand Binder in Test A over ordinary binder in Test B.. . 46 lbs. 


Here’s increased yield that provides more sales dollars and higher profits. Proof? The 
cash value—added profit—of Test A’s increased yield over Test B is $18.40, assuming 
an average wholesale value of $0.40 per pound for this type of sausage. Only Bull Meat 
Brand Binder can secure such yield increases. Only Bull Meat Brand Binder can give you 
so high a profit return per dollar spent. Why? Because only Bull Meat Brand Binder contains 
a mixture of five different grains that complement and supplement the natural properties 
of each to provide the increased absorption power that is Bull Meat Brand Binder. 
And with Bull Meat Brand Binder you get the same outstanding profitability every 
time—today, tomorrow and always—because Bull Meat Brand Binder is subject to 
constant laboratory control to assure a positive uniformity unmatched by any other 
binder. Prove the profitability of Bull Meat Brand Binder to yourself. Send for a free 
usable sample, and make the simple test illustrated above. Weigh the difference. Prove 
to yourself that you can’t afford to use anything but Bull Meat Brand Binder. Send 
for your free sample today! Try Bull Meat Brand Binder tomorrow! 


From the laboratories of B. Heller & Co.—purity, uniformity, integrity and Bull Meat Brand Binder 





LE FREE USABLE SAMPLE! 
{ } Send a free sample of Bull Meat Brand Binder to 


Purity - Uniformity - Integrity Name Title 


B. HELLER & COMPANY | Company 
3925 S. Calumet Avenue 
Chicago 15, Illinois 








Address. 





City. Zone State. 












































CENTER: After separa- 
tion, meat and bones 
travel in opposite direc- 
tion on their own con- 
veyors. The boners work 
on whole carcasses and 
withhold their cuts and 
trimmings until they 
have accumulated all the 
meat which is identified 
with the carcass tag. 
BELOW LEFT: Boning 


supervisor J. B. Adams 





FAST-PACED whole carcass 
A beef boning line which was 

put into operation at the 
Pioneer Provision Co., Atlanta, Ga., on 
July 1, is worthy of scrutiny by any 
meat packer. This operation is part of 
an expansion program which will 
triple last year’s capacity and prepare 
the plant for inspection by the USDA 
Meat Inspection Division. 

The company makes a specialty of 
slaughtering and boning Canner, Cut- 
ter and Utility cattle in a clean and 
precise manner to produce meat which 
has found increasing acceptance with 
sausage makers, supermarkets and 
other meat packers. 

The plant is located on sloping 
ground near the corner of Brady ave. 
and Howell Mill road in the center 
of Atlanta’s growing packinghouse 
section. The offices at the front and 
inedible rendering department at the 
rear lie along the lower side of the 
main building. On the uphill side at 
street level is the 1958 addition con- 
sisting of a 40 x 60-ft. beef cooler, a 
40 x 60-ft. freezer and an enlarged 
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Atlanta Packer Has a Fast-Paced Boning Line 


boning room which was remodeled 
from an older cooler and boning de- 
partment, The inedible rendering 
room, employes’ welfare facilities, the 
old hide cellar and a new 50 x 80-ft. 





PRESIDENT Frank E. Bailey checks Utility 


carcasses in the cooler before boning. 


inspects the bones a 
they drop down a chute 
at the end of the con. 
veyor table on their way 
to the inedible render. 
ing department. BELOW 
RIGHT: Boxes are nor. 
mally closed on the 
scale; here the sealer 
lifts the top to show 
the manner in which 
boneless meat is packed 
at the Atlanta plant, 








extension, new engine room and stock 
pens lie underneath. 

The company started operations in 
1951 when the firm took over an 
established beef plant on the present 
site. Capacity in the first year was 
50 cattle a week, but volume devel 
oped to 100 head a day in 1957 and 
185 per day in 1958. This rate wil 
be stepped up to 300 cattle in eight 
hours when the plant is completed. 

Another similar beef operation at 
Grenada, Miss., was purchased by 
Pioneer in April. This plant was im- 
mediately remodeled and _ has since 
been placed under MID inspection 
with a boning output of 125 beef car- 
casses per day. 

Officers of the organization ate 
Frank E. Bailey, president and general 
manager; R. L.. Redfearn, chairman of 
the board; L. L. Redfern vice pres 
dent, and Mrs. Alton Turner, secre 
tary-treasurer. Thomas C. Geesling is 
general superintendent. Bailey has 
had 33 years of experience in meal 
plant operation. 

Cattle are stunned in the Atlanta 
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plant with a captive bolt pistol and 
dressed in a well-planned sequence. 
Capacity of the present efficient kill- 
ing area will be increased late this 
year when a completely conveyorized 
system is installed. Carcasses entering 
the hot cooler are weighed and identi- 
fied by clipper-on green tags. These 
tags are saved during boning opera- 
tions by the butchers who work on 
an incentive system based on the 
amount of meat separated from the 
bones. The weight of a boned carcass 
is considered to be 75 per cent of the 
hot weight for incentive calculations. 
The carcasses are held overnight 





in a temperature of 33° F. Pioneer 
considers an average internal meat 
temperature of 45° F. ideal for whole- 
carcass boning. The carcasses leave 
the cooler on a high rail which turns 
ata right angle to form a double row 
along an end wall of the boning room. 
The hindquarters are slid down a 
spring-braked rail to join the fore- 
quarters on a low rail which divides 
to supply both sides of the boning 
table. 

An impressive showroom-like atmos 
phere has been imparted to the bon- 
ing area by decoration in gleaming 
white and brilliant red. The upper 
walls and the ceiling are finished in 
white enamel. The overhead rail sup- 
ports and walls to a height of 4 ft. are 
ted. The floor is red concrete. In this 
environment the hanging carcasses, 
the clean white apparel of the work- 
ers and the stainless steel equipment 
stand out under high-intensity light- 
Ing, 

Boning is done at 12 stations with 
six on either side of a 30-ft.-long 
conveyor table which has a 22-in. 
white neoprene belt traveling down 
the center between wide side shelves. 
To accommodate the bones, a 24-in. 
metal slat conveyor made with 8-in. 
faring sides was installed 36 in: 
directly above the neophrene belt. 
Boned meat travels on the lower table 
back toward the cooler while the 


NEW BONING ROOM is just in back of the 


bones move overhead in the opposite 
direction away from the cooler. 

The separated meat is handed off at 
the end of the conveyor into boxes 
placed on the platform of a Toledo 
scale; the scale platform is 2 in. lower 
than the conveyor. The covered boxes 
are secured with a strapping machine. 
One man is employed for weighing 
and one for strapping; the latter loads 
the boxes on flats where they accu- 
mulate for immediate shipment or are 
trucked to the adjoining freezer. The 
weigher separates the cuts and retains 
certain parts for special boxing. 

Boxes are of 60-Ib. and 125-lb. 


plant's centrally-located shipping dock. 


capacity and are made of dense 
pressed fibre heavily waxed on the 
inside. Some are printed with the 
company’s identification while others 
are plain. Containers are made by the 
O. B. Andrews Co. of Chattanooga. 

The elevated bone conveyor de- 
posits the bones in a chute feeding a 
floor-level belt conveyor which carries 
the material through a wall to the 
cooker loading floor of the inedible 
department. 

Boning work is done on composi- 
tion boards which are laid side by 
side to make up the tops of 40 x 40-in. 
cutting tables. Surfaces of the cutting 
tables are 36 in. above the floor and 
level with the shelves of the long 
table flanking the conveyor. Each 
butcher bones out a complete carcass 
and accumulates the meat to place it 
on the belt as a unit. 

Boning work is done in a prescribed 
way. The first operation is on the 
forequarter, which is shouldered over 
from the nearby low rail by the 
butcher. Starting with removal of the 
neck bone, the front leg bone is re- 
moved and the shoulder clod pulled. 
Then the plate and rib section are 
separated out and the bones are 
trimmed. 

Boning of the hindquarter starts 
with removal of the flank followed by 
cutting out the kidney fat and separa- 
tion of the kindey. The tenderloin is 
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IMPORTANT STEPS in boning are d 
strated by butcher Ivan Dobbs: 

1. Boning rib section, forequarter. 

2. Cleaning the rib bones, forequarter. 

3. Separating the loin from the round and 
hindquarter. 

4. Slipping bone out of round. 





removed and trimmed; the full loin 
and round are loosened, and the sir- 
loin strip and butt are boned. Bones 
are cleaned as they are removed and 
the trimmings added to the accumu- 
lated whole. 

Boned carcasses are not individually 
graded. Tenderloins, tails and kidneys 
are boxed separately in 60-Ib. cartons. 
Sirloin strips, shoulder clods, rounds, 
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rib eyes and shanks are boxed only by 
special order. 

Bones conveyed to the inedible de- 
— drop into a floor-level hopper 
eeding a Boss crusher installed close 
under the floor. The conditioned bones 
are mechanically raised from the 
crusher discharge hopper back to the 
cooker loading dome level by an in- 
clined drag elevator. The material is 
shoveled into one of two horizontal 
cookers and is processed for three 
hours using 70 psi. steam in the shell 
and atmospheric pressure inside. 
Cooked scraps are pressed and sold as 
broken cakes in bulk on the open 


market. This department will be re- 
modeled and two cookers and an 
Expeller will be added. 

A complete new engine room was 
installed in 1958 with three two- 
cylinder automatically-controlled Frick 
ammonia compressors and a 200-hp. 
packaged boiler. New evaporators 
were installed in all of the coolers 
with Gebhardt ceiling units in the 
boning room and Frick finned-coil 
floor blower units in the cooler and 
freezer. Evaporators in the —15° F. 
freezer are defrosted with water. The 
mechanically-controlled steam gener- 
ator is fueled with natural gas. Man- 








This Koch stainless-steel-top trimming table is typical of the 
quality and workmanship you get in every piece of Koch equipment. 
Notice the repeated K-shape in the tubular substructure. 
This Koch-designed feature provides greater 
strength, more positive rigidity, and convenient under- 
the-table storage for meat drums, sausage trucks, etc. 


levelers. 


The sturdy all-welded frame has leg 


One-piece metal top is fabricated from 


14-gauge, #2-B satin finish stainless steel, with smooth 


rounded corners. Koch trimming tables 


are available with removable sectional maple cutting 
boards, or with longer-lasting U. S. Royal boards. Standard table lengths 


are 6, 8, 10, 12, and 14-ft. Other 


sizes can be custom-built to your exact requirements. 


Write for further information and prices. 











EQUIPMENT C 


(Ch 





KOCH ENGINEERS WILL WORK FOR YOU 


Koch has the experience and production facilities to fab- 
ricate custom-built equipment economically. A competent 
Koch engineer will submit detailed drawings and quota- 
tions for your approval. This service is extended without 
charge or obligation. Write and tell us what you need. 


2524 HOLMES STREET 
KANSAS CITY 8, MO. 
VICTOR 2-3788 








ufacturer is Orr & Sembower, Inc. 
Employes receive an annual bonus 
based on seniority. The company js 
proud of the skill of its help; 80 per 
cent of the butchers are men with 
long experience and are wellag 
quainted with customer requirements, 
Delivery to nearby points is made 
in 2%-ton Chevrolet trucks equipped 
with bodies made by the Carley Body 
Co. of Atlanta. Truck drivers are re. 
sponsible for the appearance and 
maintenance of their own vehicles, 
The driver of the truck requiring the 
least maintenance during a 12-month 
period receives a $100 bonus. 


Newly-Named Committees of 
WSMPA to Meet in March 


Committees of the Western States 
Meat Packers Association have been 
named for 1959. First meetings of 
the groups will take place during the 
13th annual meeting of WSMPA on 
March 16-19 at Los Angeles. The 
committees and their leaders are: 

Industrial relations—chairman, E. 
F. Forbes, WSMPA president and 
general manager; accounting—chair- 
man, Martin Ruster, Luer Packing 
Co., Los Angeles, and vice chairman, 
Frank Bauman, James Allan & Sons, 
San Francisco; tallow and _ grease- 
chairman, A. Joseph Babka, James 
Allan & Sons, San Francisco, and vice 
chairman, Donald Schaake, Schaake 
Packing Co., Inc., Ellensburg, Wash.; 
hide—chairman, Sam Rudnick, Kem 
Valley Packing Co., Bakersfield, Calif, 
and vice chairman, A. C. Berry, San 
Jose Meat Co., San Jose, Calif. 

Also, marketing agencies—chairman, 
Prosser Clark, Benson, Bodine & Clark 
Commission Co., North Portland, Ore., 
and vice chairman, Don E. Kenney, 
Salt Lake Union Stockyards Co., Salt 
Lake City, Utah; beef boners—chait- 
man, Paul Blackman, Acme Meat Co., 
Inc., Los Angeles, and vice chairman, 
Joe Silva, Piute Packing Co., Bakers- 
field; pork and provisions—chairman, 
H. W. Baird, Diamond “F” Meat Co., 
Inc., Tacoma, Wash., and vice chait- 
man, A. C. Grundmann, Coast Pack- 
ing Co., Los Angeles. 

Also, beef—chairman, Leland Ja- 
cobsmuhlen, Arrow Meat Co., Cor- 
nelius, Ore., and vice chairman, Ben 
Miller, Union Packing Co., Inc., Los 
Angeles; livestock conservation—chait- 
man, Harold D. Kummer, Kummer 
Meat Co., Hillsboro, Ore., and vice 
chairman, George S. Wright, Wright 
Packing Co., San Diego, Calif., and 
sausage—chairman, Thores G. Joht- 
son, Made Rite Sausage Co., Sacra 
mento, Calif., and vice chairman, M. 
R. Soelberg, Peerless Sausage Co. 
Chehalis, Wash. 
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Oscar Mayer Promotes Six 
in Engineering and Operations 


The elevation of WiLLiam B. 
AueRN, planning engineer of Oscar 
Mayer & Co., Madison, Wis., to gen- 
eral machine development engineer is 
one of six engineering and operations 
promotions announced by the firm. 
Ahern had served as the company’s 
planning engineer since he joined Os- 
car Mayer in 1949. 

James J. Baver and A. STANFORD 
Jounson both have been promoted to 
general project engineers in the plan- 
ning and engineering division. Bauer 
was formerly layout engineer for the 
Madison plant. Prior to his promotion, 
Johnson had served the company as 
sanitation engineer. 

In the operations division, N. H. 
Bremsy, mechanical superintendent 
since 1957, has been promoted to 
Madison planning engineer. He has 
been with the company since 1942. 
To fill the vacancy resulting from 
Breiby’s promotion, J. T. WeyYRouGH 
has been appointed mechanical super- 
intendent at Madison. Weyrough had 
been assistant mechanical engineer 
since joining the company in 1951. 

DonaLp O. DENCKER will fill the 
position vacated by Johnson’s promo- 
tion. He joined the Madison home of- 
fice of Oscar Mayer last February. 


PLANTS 


Weil Packing Co., Evansville, Ind., 
has established national distribution of 
its new line of vacuum-packed _bar- 
becue products, according to LEON 
Wei, president. The new line, which 
includes pork, mutton, ribs, beef and 
chicken with sauce, will be sold in- 
itially in large cities to grocers and 
food wholesalers. The new barbecue 
products are in 1- and 2-Ib. jars for 
home use and gallon jars for restaurant 
and mass feeding use. A “Luxury 
Pak” of assorted barbecue products, 
for use during the holidays, has also 
been introduced by the firm. 


Bowman Rendering Plant, Inc., 
Forest, Minn., has been granted a 
charter of incorporation listing capital 
stock of $100,000. 


Two New York state companies, 
Pokur Packing Meat Specialties, Inc., 
and Nicholson’s Provisions, Inc., have 

m granted charters of incorpor- 
ation. The charter of Pokur Packing, 
4 meat and poultry firm in Brooklyn, 
lists capital stock of 100 shares, no 
par value. Directors are MORRIS 
Cowen, RAPHAEL Persky and ALVIN 








The Meat Trail... 


F, Kuern, all of New York City. 
Papers were filed by Goldsmith & 
Goldsmith, New York City. The 
charter of Nicholson’s Provisions, a 
meat and provision firm in Westbury, 
lists capital stock of 200 shares, no 
par value. The company’s directors 
are Epwarp P. BRACKEN, jR., LAw- 
RENCE J. BRACKEN and GERTRUDE M. 
BuakE, all of Mineola, N. Y. Filer of 
papers was Edward P. Bracken, jr. 


By-A-Brook Farm of Hollis, Me., 
known as the “home of Maine Here- 
ford,” has made choice Hereford 
beef, live or dressed, available to home 
freezer owners. The firm will now 
pre-wrap and deliver beef to home 
freezers, reports HENRY SWANTON, 
owner of the enterprise. 


Hill Packing Co., Topeka, Kan., 
abandoned its plans for building a 
horse slaughtering plant in Columbus 
Grove, O., after the city council re- 
jected the firm’s proposal to purchase 
a village-owned site. 


Canada Packers, Ltd., Toronto, has 
completed a $500,000 modernization 
and expansion program in its gelatine 
division, The program included the 
construction of a new building, com- 
plete modernization of-an older build- 
ing and the installation of all new 
custom-made equipment. The expan- 
sion is expected to result in a sub- 





stantial increase in production and 
the maintaining of closer quality con- 
trol. Although it took two years to 
plan and design the new facilities, 
installation of equipment and _ re- 
modeling of plant was completed in 
eight weeks, with 120 men working 
night and day. 


Geo. A. Hormel & Co., Austin, 
Minn., has named the newly-estab- 
lished international department of 
MacManus, John & Adams, advertis- 
ing agency, to handle the meat pack- 
ing firm’s overseas advertising. 


Gold Metal Packing Corp., Utica, 
N. Y., has been sold by its owner, 
James S. Scaa, to a group of busi- 
nessmen from Cincinnati, New York 
City and Pennsylvania for $500,000. 
Joun West of Cincinnati has been 
elected president of the reorganized 
firm, which will be known as Gold 
Medal Packing Corp. of 1958. Nor- 
MAN BRAMMALL of Cincinnati was 
named vice president. 


Construction of a new soluble dried 
blood plant at St. Paul is being 
planned by Armour and Company, 
Chicago, according to R. W. GuTHEIL, 
general manager of the adhesive di- 
vision. The plant will utilize several 
new techniques developed by Armour 
engineers for the production of various 
grades of soluble blood. Product from 
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A CENTURY in the meat packing industry is being celebrated this year by The Wm. Schluder- 
berg-T. J. Kurdle Co. of Baltimore, producer of Esskay meat products. To commemorate the 
firm's 00th anniversary, the Advertising Club of Baltimore recently saluted the firm at a 
luncheon attended by about 700 persons. Theodore E. Schluderberg, president, accepted a 
plaque presented by the Ad Club on behalf of his fellow officers. Schluderberg (left) and 
Albert B. Kurdle, senior vice president (right), are shown listening as Ad Club president 
Edward J. Vinnecombe reads citation commemorating the company. 
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the plant, which will have a capacity 
of 5,000,000 to 7,000,000 Ibs. of sol- 
uble blood a year, will be used in the 
paper, cork, rubber, plywood and 
mineral flotation fields. Construction 
is expected to get underway this 
month and the plant is scheduled to 
go into operation by next May. 


Installation of new mechanical and 
refrigeration equipment has begun at 
New Castle Packing Co., New Castle, 
Pa., according to Invinc NIXON, a 
company partner. Nixon reported that 
work has been finished on the exterior 
of a $450,000 addition and that the 
remaining work is expected to be com- 
pleted by early spring. Emmanuel 
Katzman and Co., Youngstown, is 
contractor for the project at the 
Mahoning ave. plant. The firm mar- 
kets its meat products under the Cas- 
tle Brand trade-name. 


The Kemper packing plant in Clin- 
ton, Mo., will be closed for three 
months, according to Jess KEMPER, 
president. Kemper said that he has 
been in poor health recently and plans 
a rest and vacation before re-open- 
ing. The packing plant has been 
operated by Kemper since 1947 and 
serves business firms throughout a 
four county-area in Missouri. 


JOBS 


Rosert E. Rocers has been named 
sales manager of the newly-created 
special products division of Armour 
and Company, Chicago. The new di- 
vision recently was set up to develop 
and market branded specialty items. 


The transfer of Roy PLaNntz as 
meat inspector supervisor from the 
Chicago to the 
Boston station has 
been announced 
by Dr. A. R. Mit- 
LER, director of 
the U. S. Depart- 
ment of Agricul- 
ture’s Meat In- 
spection Division. 
Plantz entered the 
federal meat in- 
spection service 
in 1940 at the 
Chicago station. Before going with the 
Department of Agriculture, he had 
been employed in the meat packing 
industry for approximately 12 years. 





ROY PLANTZ 


The appointment of J. C. Mommo- 
SEN as general sales manager of the 
food division of Armour and Com- 
pany, Chicago, has been announced 
by R. H. Borcuers, executive vice 
president. Mommsen, formerly admin- 
istrator for sales management in food 
operations, joined Armour in 1934 as 
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FORT PITT, as catching as the name seems 
to be, just didn't "catch on" with the buyers 
of Fried & Reineman products. Hence, Fried 


& Reineman Packing Co., Pittsburgh, 
dropped the trade-name from its products 
and is now carrying the firm name on its 
meat items. William Fried, jr., vice president, 
is pictured above holding one of the new 
ham cans carrying the company name. The 
container itself is gold colored, in contrast 
to the usual silver-colored can, and features 
a mouth-watering ham in the center, framed 
by six little pigs carrying out the gold 
theme. Continental Can Co. manufactured 
and helped design the new containers. 





a clerk in the Little Rock, Ark., 
branch house. He served in various 
sales and management capacities at 


several Armour units before his trans- 


fer to the firm’s Chicago office. He 
became Chicago district manager for 
the company in 1954 and was named 
to the general sales staff in 1957. 


Jack Dietz has been appointed 
assistant manager of the San Antonio 
branch of The Rath Packing Co. 
Dietz joined Rath nine years ago in 
the home office in Waterloo, Ia. For 
the past seven years he has been 
associated with the firm’s Houston 
branch. In his new capacity, Dietz 
will assist Curtis M. LEBERMANN, 
who has headed Rath’s San Antonio 
branch for the past 17 years. Leber- 
mann has been with the Rath com- 
pany for 21 years. 

Joun H. McMurry, jr. has been 
named assistant manager of the Sao 
Paulo, Brazil, plant and ranches of 
Wilson & Co. He has been employed 
by Wilson as a hog buyer and live- 
stock judge in the firm’s Albert Lea, 
Minn., plant for the past two years. 


TRAILMARKS 


ALEX SHaPiRo, president and treas- 
urer of Granite State Packing Co. and 
Granite State Canning Corp., both of 
Manchester, N. H., recently hosted 
a group of Manchester businessmen 
visiting his Joppa Hill Farm in Bed- 
ford, N. H. Shapiro has 150 head of 
registered Holsteins on his farm. The 
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group visited Shapiro’s farm in gh 
servance of National Farm-Gj. 
Week. 





On its 25th anniversary, Industeigh 
Commodity Corp., New York Gj 
commodity price specialists for tf 
meat and by-products industries, 
formed a subsidiary, J. Carvel Lan 
Inc., specialist in sales forecasting,» 






= 






Harry THompson, formerly ¥ 
president of Seattle Packing Ggy 
Seattle, Wash., has purchased a 46 
acre ranch near Ellensburg, Wash, a, 
well as the Fisher herd of registereg 
polled Herefords with calves, which 
is in excess of 200 head. = 





Porter Jarvis, president of Swift 
& Company, Chicago, has been namg 
a director oF 
the International 
Live Stock Ee 
position. Jarvig 
succeeds Harou 
SwirT, a director 
of Swift & Com 
pany. Two other 
directors namé 
to the exposition 
board at the 
time were FRANK 
FLYNN, vice pres- 
ident and a director of Union Stock 
Yard and Transit Co., and Dr. A. D. 
WeseEr, the show's steer judge, who 
is dean of agriculture at Kansas State 
College. Flynn and Dr. Weber were 
named to succeed the late THomas 
E. Wixson, former chairman of the 
board of Wilson & Co., and the late 
Wiiu1aM J. O'Connor, former chair- 
man of the horse show committee at 
the big livestock exposition. 


DEATHS 


WILLIAM Fow Ler Nasu, 88, re 
tired president of the former Cleve- 
land Provision Co., Cleveland, O., died 
recently. Nash joined the firm in 1889 
and advanced through executive posts 
to the presidency. He retired in the 
early 1930s. 


Mark H. Worrz, vice president of 
Joseph Wotiz & Sons, wholesale meat 
company in Newark, died recently 


at the age of 77. 


P. JARVIS 


THOMAS Dee, retired general 
manager of the Oklahoma City plant 
of Armour and Company, died re 
cently. Dee, who served Armour for 
47 years, joined the firm as an office 
boy at the age of 14. He served a 
vice president and general managet of 
National Woodenware Co., Hill City, 
Minn., and Central Box Co., Rock 





Falls, Ill., both Armour subsidiaries, 
until his work was interrupted for 
two years when he served with the 
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WINNING TEAM and coach of intercollegiate meat judging contest at the American Royal 
Live Stock Show display their awards, including trophy and plaques presented by the National 
Live Stock and Meat Board, sponsor of contest. The team, representing Oklahoma State 
University, added another laurel to the university's long history of intercollegiate meat judg- 
ing victories at the Royal. Shown (I. to r.) are Lowell E. Walters, coach, Don Renbarber, Jim 
Clower and A. J. Rexroai. The Oklahoma team placed first in both beef and pork judging. 


ae NN 
FORMER director of membership relations 
for the National Independent Meat Packers 
Association, Ivan Potts has joined Calgon 
Co., a division of Hagan Chemicals & Con. 
trols, Inc., Pittsburgh. His activities will be 
in sales and product development in the 
company's Curafos division. His duties, in 
addition to the sale of Curafos products in 
the sausage field and work on the firm's 
pickle pumped meat, will include the pro- 
motion af two of the concern's new pieces 
of equipment—the Hagan ham pumping 
scale and the “in-smoke" weighing device. 
Potts is shown in the above photo checking 
a reading from the new "in-smoke'" device 
which measures actual shrink taken place. 


MORE than 292,000,000 hogs, enough to 
furnish the United States with pork products 
for about four years at the current consump- 
tion rates, is estimated as the number of 
hogs purchased under the supervision of 
Frank E. Knutzen, who recently retired as 
head hog buyer for Swift & Company, Chi- 
cago. Knutzen began his Swift career 47 
years ago in the company's messenger de- 
partment. He has served the Chicago meat 
packing firm as head hog buyer for over a 
quarter of a century. He is a director of 
Livestock Conservation, Inc., an organization 
which he presided over as president in 1955 
and 1956. Knutzen is also a past member of 
the AMI’s livestock loss prevention com- 
mittee. Photo shows Knutzen (left) looking 
over some of Swift's animals with William 
Gorden Rhodes, the new head hog buyer. 
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SELECTION, INC., TROPHY is presented to 
Harold Obrecht (right) of Loudonville, O., 
by Jack Waldock, representative of Selec- 
tion, Inc., Sandusky, O. The trophy was 
awarded to Obrecht for having the grand 
champion carcass at the Ohio State Fair. 
Cedar Point Farms of Easton, Md., had the 
reserved champion carcass at the fair. A 
representative of the farm received the 
John Krauss trophy from John Krauss, presi- 
dent of John Krauss, Inc., Jamaica, N.Y. 


SOME MEMBERS of the National Association of Hotel and Restaurant Meat Purveyors 
arrived early at the association's sixteenth annual meeting (see the NP of November 8} to 
enjoy some Florida fishing. Standing around 6-ft. 6-in. sailfish are (from left to right) Martie 
Waldman (who caught the prize fish), Waldman's Meats, Inc., New Castle, Pa.; Mortis 
Grossman, Old Colony Packing Co., Boston; Nate Oxman, Erwin Meat Co., Milwaukee, and 
Al Nathanson, Old Colony Packing Co. Meeting was held at the Envoy, Hollywood Beach. 
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amy chemical warfare service in 
1917-1919. Discharged as a major, he 
retumed to Armour in 1919. He 
moved through posts at St. Paul, 
indianapolis, Sioux City and Chicago 
before being transferred to Oklahoma 

. He was manager at the Okla- 
homa City plant for 12 years before 
retiring in 1947. 


Mixe Krause, 63, sales representa- 
tive covering New York City, Buffalo 
and Detroit for Independent Casing 
Corp., Chicago, died recently. Krauss 
had been employed with the firm for 
95 years. 


Lee S. PaTerson, 51, manager of 
the Jamestown, N. Y., branch of Swift 
& Company, died recently. Paterson 
managed the Swift branches in Syra- 
cuse and Elmira, N. Y., before going 
to the Jamestown branch in 1949, 


Hormel Net Dips Slightly 


As Dollar Sales Hit Peak 

Net earnings of Geo. A. Hormel & 
Co., Austin, Minn., declined slightly 
to $3,000,391, or $5.18 a share, in 
the fiscal year ended October 25, 
1958, compared with $3,315,000, or 
$5.74 a share, in the 1957 year, al- 
though dollar sales for 1958 were the 
highest in the company’s history, 
H. H. Corey, chairman of the board, 
and R. F. Gray, president, disclosed 
this week in the company’s annual re- 
port to stockholders. 

Net sales for fiscal 1958 amounted 
to $360,959,810, an increase of 7.7 
per cent over the company’s 1957 
sales of $335,071,000. 

“This dollar sales increase, in the 
face of a decrease in sales tonnage, is 
attributable to a more intensified ef- 
fort by management to process all 
available raw materials into finished 
retail and consumer items and to a 
higher level of prices,” Corey and 
Gray explained. 

Sales tonnage for 1958 was 1,001,- 
409,030 Ibs., a decrease of 5.5 per 
cent under 1957. The net profit 
amounted to 0.8c per dollar of sales 
and 30c per cwt. of product sold, as 
against Ic and 3lc in 1957. 

“The small decrease in earnings and 
the reduction in sales tonnage,” the 
Hormel executives said, “quite clearly 
indicate the difficulty experienced 
throughout the year in acquiring hogs, 
cattle and lambs in sufficient numbers 
and at costs which would permit the 
company to utilize more fullv its pro- 
curement and processing facilities and 
its trained manpower, both production 
and sales, on a profitable basis. Do- 
mestic beef processing materials were 
constantly in short supply, making it 
necessary to supplement those sup- 














FAR-ZUPERIOR Products 


designed especially for Locker Operators, 
Small Packers and Slaughterers...... 


Hog Dehairer 


., The Ittel Hog Dehairer is a strong, 
compact unit . . . enables the 
operator to handle the dehairing 
operation with a minimum of 
time and effort. Easy to add re- 
lated equipment such as Killing 
and Bleeding Rail, Shackles and 
Throw-In, Electric Hoist, Scald- 
ing Tank, Thermometer, and 
Gambrelling Table. 


Send for folder. 
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Splitting SAW 
Here is one of the finest Splitting Saws on 
the market ... for Beef, Hogs, Veal, and Lamb. The 
*Far-Zuperior” is well-balanced, powertul, dependable, 
low-priced. Splash-proof motor. Safety trigger-switch. 


Get full details. 


THE PICKWICK COMPANY 


Manufacturers of 
FAR-ZUPERIOR Products 


Box 630-S 





—Hog Dehairers 
—Gambrelling Tables 
—Bleeding Rails 
—Scalding Tanks 
—Knocking Pens 
—Splitting Saws 

—Hog & Poultry Singers 
—Dial Thermometers 


Cedar Rapids, lowa 
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IVIILLER HAYS AND CO. 


1807 E. OLYMPIC BLVD. « LOS ANGELES, CALIF. 
Phone: MA 7-8641 © Teletype: LA 1444 © Cable: MILLERHAYS 


MEAT BROKERS Primary Agents 
representing AUSTRALIAN and 
EASTERN PACKERS NEW ZEALAND 
throughout the Boneless — Carcass 

ENTIRE WEST BEEF — LAMB 


“The Difficult We Can Do Immediately" 
“The Impossible Takes A Little Longer”’ 
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pO OR aaa: Gas! CHICAGO 8, ILLINOIS 
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ROMMEL, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 
WASHINGTON 5 — — D.C. 





Practice before U. S. Patent Office. 

Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception" forwarded 
upon request. 




















Provisioner Binders... 


Keep your copies neatly in one place, 
handy for quick reference. 












Rigid, stand-up binders constructed for long life. Compact as 
possible to save space. 


Rugged leather-texture finish. Easy locking mechanism that 
really holds copies tightly in place. 


Binders hold 26 issues each. Gold stamped with publication 
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plies with purchases of imported beef 
in substantial quantities. Moreover, 
the estimated and expected increase jn 
the supply of hogs did not materialize, 

“The working capital of the com. 
pany was $24,605,813, an increase of 
$939,307 over last year. Cash and ag. 
counts receivable exceeded current 
liabilities by $4,916,788. In view of 
the competitive need for adjustment 
of incentive production costs and the 
uncertainty during the year of ego 
nomic conditions generally, your man- 
agement adopted a conservative posi- 
tion on capital expenditures, thereby 
maintaining a strong working capital 
position for expansion under antici- 
pated more favorable conditions, 

“Our plants at Fremont, Neb., Fort 
Dodge, Ia., Dallas, Tex., and Mit 
chell, S. D., and our processing branch 
houses contributed substantially to 
company operating results for the 
year. These units continue to justify 
fully the capital investment in them, 

Dividend distributions for the year 
were $1,493,349, completing a 30- 
year continuous dividend paying rec- 
ord. For the 20th consecutive year, a 
joint earnings distribution was made 
to eligible employes. The sum this 
year was $901,422, or 1.059 checks 
based on a 40-hour week. In addition, 
the sum of $1,250,000 will be paid 
for the employes’ pension plans for 
the year. 

“With the recognized improvement 
in business conditions during the last 
few months and the prevailing op- 
timism for a continuing recovery from 
the leveling-out or adjustment pe 
riod,” Corey and Gray concluded, 
“your company starts the new year 
with full confidence in its production, 
sales and administrative personnel to 
continue the progress that our stock- 
holders, our livestock suppliers and 
our customers expect. Present esti- 
mates indicate a larger supply of hogs 
for the coming year. Livestock feed 
supplies are abundant. Feeding ratios 
ate conducive to increased produc 
tion. Your company is in a_ position 
to move forward aggressively with the 
national economy.” 


South Dakota Check-off 


Plans to seek the enactment of state 
legislation to permit a fund for the 
promotion of livestock were endorsed 
by the South Dakota Livestock Cou 
cil at its annual meeting in Pierre. 

Under the proposed legislation, # 
certain amount, perhaps 10c per head 
on cattle and 5c on sheep and hogs. 
would be deducted at sale barns 
finance a red meat promotion pl 
gram. Those not desiring to partic 
pate could petition for refunds. 
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appear below as follows: 





AVERAGE WEIGHT AND YIELD (LBS.) 


Week Ended CATTLE 

Live Dressed Live 
Nov. 29, 1958 nn 1,045 5% 247 
Fe). ee 593 245 
MO; CREE cicntneenmisgninxennnsnn OW U 553 35 
Week Ended CALVES a 

Live Dressed Live Dressed 
en: ee 104 97 47 
i SE Ta | 104 % 46 
ot Se RY | | 105 97 47 


BEEF PORK 
Week Ended Number Production (Exel. lard) 
M's Mil. ibs. im 
M's Mil. Ibs. 
of 169.9 1,185 168.3 
fer: Oe _ 335 198.7 1,370 193.0 
Nov. 30, 1957 sii SON 172.1 1,155 153.6 
VEAL LAMB AND 
Week Ended Number Production MUTTON 
M's Mil. Ibs. Number 
M's Mil. Ibs. 
Se a 9.9 202 95 
Nov. 22, 1958 | 11.4 202 9.3 
Nov. 30, 1957 aay: 13.7 202 9.4 


Dressed 


142 
141 
133 


Meat Output Down; Above Last Year 


Meat production in the short holiday week declined 13 per cent to 
358,000,000 Ibs. from 412,000,000 Ibs. for the previous week, but was 
3 per cent larger than last year’s output of 349,000,000 Ibs. for the same 
holiday period. Cattle kill was off by about 50,000 head for the week, 
and about 26,000 head smaller than last year. Hog slaughter fell by 
about 185,000 head for the week, but numbered about 30,000 head 
larger than last year. Estimated slaughter and meat production by classes 


TOTAL 
MEAT 
PROD. 

Mil. Ibs. 
358 


412 
349 


1950-58 _— WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 

1950-58 ied WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 


LARD PROD. 
Per Mil. 


cwt. 


38.5 
40.8 
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Fresh meats and edible offal 











Beef and mb and 
Country of origin veal mutton Pork 
Pounds Pounds Pounds 
DE. eo ceGicectapesuste> aeeere” SL Aakagn,. UMeaelee ss 
Australia 1,092,504 TARE TOO of aweics 
ea waa oeseaeay dso. Cecio. lmneecge |. Leman ot ~s' Ee atte 
6,995,660 405,140 3,494,826 
ee Sc eames. on renee 
Cree -. Skewes «eae 
PSTMIENE sss vests cciccse 7,733,343 140,344 16,788 
Paraguay ve. ee eee el! Semeaeel eee aree 
Baa cae ccvioawdewiase | edness OoMe bee eee JA. POmettepe 
BNE oo oe Saas ae CUES ‘Gwent gage (0 Reriaas 
SNR ona oc psn a''d Gh 1,087,630 Of | rere 
Total—Oct. 1958 ............ 24,711,146 2,105,974 3,511.614 
STAD AIOE ae eee 21,359,508 891,293 1,392,672 
Canned meats Sausage 
Country of origin Beef Pork Misc. (treated) 
Pounds Pounds Pounds Pounds 
ME = aoe Sats 7,674,583 71,960 eee) 5 Spamws 
Australia... ae sdleems ee re eA 
EE eo sly SCR epee heme lo ealeen 
479, 25,497 3,416 
2,957,794 832,451 3.356 
337,369 24,666 28,357 
4,542,447 185,712 4,600 
PatieGnt pes oust 2,052,378 450,174 sere ha 
16.982 83,140 94,116 
Total—Oct, 1958 ...12,043,295  10.457,930 1,721,926 184.845 
Oct. 1957 ...10,586,331 9,062,451 689,648 143,399 
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Bee: 
Pounds 
12,687 ,037 


1,826,622 


Miscel- 
laneous 
Pounds 


ieee meats 


U.S. Meat Imports Down In October 


Entry of 70,481,085 Ibs. of foreign meat into this country during 
October showed a drop from the month before. However, October volume 
of meat imports was up from 46,714,210 lbs. imported in October last 
year. Of the month’s total wolume of meat imports, Argentina contributed 
20,808,615 Ibs. followed by 12,425,687 Ibs. from Canada. U. S. meat 
imports in October by country or origin are listed below as follows: 


Pork 
Pounds 


370,707 


Totals 

Pounds 
20.808,615 
2.533.998 


46,714,210 











1958 





Revised Grade Standards On 
Ovines Effective January 5 


The U.S. Department of Agricul- 
ture has announced that revised stand- 
ard for grades of slaughter lambs and 
sheep will become effective January 
5, 1959. The revisions correspond to 
changes made in grade standards on 
lamb, yearling mutton, and mutton 
carcasses on February 11, 1957. 

At that time quality requirements 
for Prime and Choice grades, particu- 
larly for older lambs, were lowered, 
and the range of quality included in 
the Good grade was reduced. 


CHICAGO LARD STOCKS 

Lard inventories in Chicago an No- 
vember 30 totaled 7,860,836 Ibs., ac- 
cording to the Chicago Board of 
Trade. This volume compared with 
6,618,388 Ibs. in storage on October 
31 and 9,996,942 Ibs. in storage on 
November 30, 1957. 

Lard stocks by classes (in pounds) 
appear in the table below: 


Nov. 30 Oct. 31 Nov. 30 
1958 1958 1957 

P.S. Lard (a)...4,201,907 3,592,269 3,195,600 
P.S. Lard (b)... 120,590 150,590 3,680,129 
Dry Rendered 

oO a ere 1,229,890 Co eee eee 
Dry Rendered 

Lard (b) ..... 78.689 78.689 1,439,513 
Other Lard .....2,229,760 2.158.840 1,731,700 
TOTAL YARD _ ..7,860,836 6,618,388 9,996,942 





(a) Made since Oct. 1, 1968. 
(b) Made previous to Oct. 1, 1958. 


HOG-CORN RATIOS 


The hog-corn ratio based on bar- 
rows and gilts at Chicago for the 
week ended Nov. 29, 1958 was 16.4, 
the U. S. Department of Agriculture 
has reported. This ratio compared 
with the 15.5 ratio for the preceding 
week and 15.8 a year ago. These 
ratios were calculated on the basis 
of No. 3 yellow corn selling at $1.130, 
$1.197 and $1.133 per bu. during the 
three periods, respectively. 


OMAHA, DENVER MEATS 


(Carlots, ewt.) 


Choice steer carc. 6/70 Ibs, 
Choice steer carc, 7/00 Ibs. .. 
Choice steer care. 8/100 Ibs, .. 
Good steer carc. 6/800 Ibs. ... . 
Choice heifer care. 5/600 Ibs. ...... 41.50@42.50 





Choice heifer carc, 6/700 Ibs. ..... 41 
Cabner-eutter GOW 2 cccccccsetcnaes 34.50@34.75 
Denver, Dec. 2, 1928 
Choice steer carc, 6/700 Ibs. ...... 44.00@ 43.25 
Choice steer care, 7/8(O Ibs, ...... 40.50@41.00 
Choice steer care. 8/900 Ibs. ...... 29.75 


Choice heifer care. 5/000 Ibs. ...... 41.00@ 42.00 
Choice heifer carc. 6/700 Ibs. ...... 40.50 
U.S. LARD STOCKS 

Stocks of lard and rendered pork 
fat at packing plants, factories and 
warehouses, refrigerated and non-re- 
frigerated, on October 31, 1958 to- 
totaled 54,166,000 Ibs. 
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PROCESSED MEATS 


SUPPLIES 





October Volume Of 


Processed Largest In 


EATS and meat food products 
rolled out of processors’ hands 
in relatively heavy volume in October. 
Total output reached 1,721,363,000 
Ibs. in the five-week period, which 
compared with 1,365,995,000 Ibs. in 
four October weeks last year, aver- 
aged up to a fair gain. 
Processors turned out 158,011,000 


Meat Food Products 
Months; Rate Is Up 


Ibs. of sausage for a small increase on 
the average over last year’s 125,282,- 
000 Ibs. in the shorter period last 
year. Meat loaves, head cheese, chili, 
etc. at 20,706,000 Ibs. averaged about 
the same as last vear’s 16,298,000 Ibs. 
Volume of steaks, chops and roasts 
totaled 55,217,000 Ibs. compared with 


48 406,000 Ibs. in a month last year, 


for a small decline on the average, 

Processors sliced 95,936,000 Ibs. of 
bacon in the current five-week period 
for a small gain over the 73,516,000 
Ibs. handled in the shorter period last 
year. Renderers handled 196,824,000 
Ibs. of lard as against 157,402,000 Ibs, 
a year ago. The canning industry upped 
its rate of output in October, with 
59,354,000 Ibs. packed in containers 
3 Ibs. and larger compared with 44. 
153,000 Ibs. last year, and products 
packed in the smaller cans was 184. 
186,000 lIbs., a big 1958 increase, 









































MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDFR FEDERAL 
INSPECTION—SEPTEMBER 28, THROUGH NOVEMBER 1. 1958 COMPARED CANNED UNDER FEDERAL TUNSPEGHON 
WITH FOUR-WEEK PERIOD, SEPTEMBER 29-OCTOBER £6, 1957 IN THE FIVE-WEEK PERIOD. SEPTEM. 
Sept. 28- Sept. 29- BER 28 THROUGH NOVEMBER 1, 1958 
Nov. 1 Oct. 26 43 Weeks 43 Weeks Daunte is ae 
1958 1957 1958 1957 ae ot Fine ee 
Placed in cure— Slicing and Packages 
ME bts ba dulasue saGacae adsense cou 16.364.000 13.660.000 — 136.226.000 —-127.984.000 Institutional or Shelf 
DD ee eae cae cia hima Saeed 327,585,000 270,702,000 2,742,071.000 2,752,611.000 Simon Sizes 
SED 6 wc hey hss 6aeeesiweocesetnce ees 161,000 110,000 844,000 1,123,0u0 (3 Ibs. (under 
Smoked and/or dried— or over) 3 Ibs.) 
PE ntntecedneneeas ctce aq hewndes at 4.165.000 4,242.000 42.321.000 46,971,000 Luncheon meat ...... 17,030.000 13,253,000 
WE > bes nevne icewdu cre swdedwce verses 232,632,000 188,050,000 1,936,809,0U0 1,985,703,000 Canned hams ....... 29,297 .000 464.000 
Cooked Meat— Corned beef hash .... 705.000 8,394,000 
SS ee i iaahkanaaeticastevesesss.. cemeeineD 7.268.000 72,775.000 73,314.000 Chili con carne ...... 1,572,000 20,218,000 
Pork 26,9%5.000 22,225,000 = 240.454.000 = -:251,525,000 Viennas  ......eeeeeee 374,000 5,755,000 
MUM ih cnicc pty nasa da psswadisetisve’ ss 296,000 202,000 2,396,000 2,723,000 Franks, wieners a 
MS SE Piso 0 wie és P 15,000 275,000 
Sansage— _ MOCO REM) sicccccnass... “evcate 000 
Mga MEMION 6s6scc55ccudea ces soes 25.284.000 19,722,000: 188,419.000 +: 186,361,000 Oller: wotlon cae deciied , 
To be dried or semi-dried ......... 13.188.000 10.915.000 109.538.000 117,080,000 ment food products 3,219,000 
BOOKS, WIUETE 55 inc. senecccccceee 58.721.060 — 46.800.000 —562.467.000 —_558.865.000 mantles * — gsp.000 5096.00 
Other, smoked or cooked .......... 60.818,000 47,845.000  534,445.000 — 522.795.000 Slived dried beef .... 82.000 330,000 
Titel CMUMMERG 56-55 c.00sesc0sees 158,011,000 125,282,000 1,389,879,000 1,385,101,000 ae... ee 
Loaf, head cheese, chili, Meut stew (all product) 247.000 7,456,000 
jellied products ............ chabeene 20.706 N90 16,298.000 174,628.000 172.413.000 Spaghetti meat products 391,000 11,873,000 
Stenks, chops, roasts ..........e..+- 535.217.0009) 48,466.000 449.425.000 481,388,000 Tongue (other than 
Meat extract 103.000 197,000 1,464,000 1.982.000 GU OR caisiees cess 61,000 98,000 
Sliced bacon 95.936.000 73.516.000 784.562.0000 773.420.0000 Vinegar pickled 
Sliced other 25,144.40) 17.888.000 = 215.476.000 =: 186.222.000 POGGIO ow. ives cxs's 1,378,000 
Hamburger ........... 17.474.000 13.839.000 150.908.000 140.185 .000 Bulk sausage ... 749,000 
Miscellaneous meat preduct 135.676.0000 9.772.000 107.895.000 79.490.000 Hamburger, roasted or 
Lard, rendered ...cccccccce 196.824.0000 157.402.000 1,545.659.000 1,602.991.000 corned beef, meat 
Lard, refined . 156,168,000 121.048.9000 1,189.514.000 1,274,807.000 and gravy 
Oleo stock ‘ 7,695.000 5,921,000 5 4.232.000 G7 Sor On WONG» bcncddics 
PON FOIE os ona de cosa dsixe 85.701 000 21.876." 09 272.371.000 225,357,000 Sausage in oil 
Compound containing animal fat - 67.566.000 56.561.000 582.499.000 570,358,000 ripe . 
Oleomargarine containing animal fat .. 5,389,000 5,030,000 59,249,000 55,629,000 Brains 
Canned product (for civilian use and Loins and pienics.... 3,111,000 90,000 
Dent. of Defense) ° «+. 247,009,090 185.503.000 1,799.989.000 1,778.852,000 All other meat with 
TOUCHE cc ccccecesccccccesececvese 1,721,363,000 1,364,995,000 13,943,119,000 14,489,512,000 ment and/or meat 
—_— eae or 
*These figures represent ‘‘inspection pounds’’ as some of the products may have been in- vee’ 577.000 ~—s- 7.812.000 
spected and revorded more than once due to having been subjected to more than one distinct Fwy than 20% sees 778.000 19,920,000 
processing treatment, such as curing first and then canning. EE aca e ck ew ante « 59,354,000 184,186,000 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS Hog bungs: (Bach) 
sausage, bulk, Iel.. Ib). l.c.l. prices qu t ‘ Sow, 34 inch cut ........ 62@6I 

— 1-Ib. 4 ny tae ee a @39% (Icl., Ib.) Whele Ground ( Fatally geo lt gaa Export, 34 in. cut ........ nee 

Pork saus., 8.c., 1-Ib vices @59 Caraway seed ....... 25 26 caat oh Large prime, 34 in. ...... 4 

Franks, s.c.. 1-Ib. pk...64%@74 Cominos seed ...... 54 60 eef rounds: | (Per set) Med. prime, 34 in. ....... 28030 

Franks. skinless Mustard seed Clear, 29/35 mm. -1,15@1.25 Small prime ......cosscess 16@2 
1-Ib * package eh aoe! 51 on SE, Wins nedaeees 23 Clear, 35/38 mm, 1.05@1.20 Middles, cap off .......... 60a@70 

Bologna, ring (bulk) ...51 @5 yellow Amer. .... 17 Clear, 35/40 mm. ....._ 85@1.05 HO@. SKIPS... 6.500800 5eee he 

Bologna, art. cas.. bulk. a3%es1% GHVIED bc ccccseccss 44 50 Clear, 38/40 mm. soos as Hog runners, green ...... 1 

Bologna. a.c aliced Coriander, Clear, 40/44 mm. -1.30@1.50 
6-7 oz. pk.. doz. .....2.71@3.84 Morocveo No. 1 .... 20 24 Clear, 44/mm. /up ....1.95@2.50 Sheep casings: (Per hank) 

Smoked liver, h.b., buik.53%@58 Morgan. Freach ... 55 60 Not clear, 44/mm,/an. T5@ 85 26/28 mm. ........ 5.900610 

Smoked liver. a.c.. bulk.41  @49 — et “a Not clear, 44/mm./up. 85@ 95 oy ee 5 Tate 

Pen PROh.. GORCe: ,. 00. GeeD. a esecesetecene = . POPEE TAM. Seicicctvteeee b 

New Eng. lunch spec. ..64 @74 — bens oo (Each) SOFEE MM. cn occas ee 4. 35 

New Eng. lunch spec. SPICES No 1 30 ag ng --- M@ 17 ker 2. 708.85 

ontlicra. $i 0%, doz. mel 0. 1, 22 in./up -+- 10@ 15 16/18 AM, 56-6000 0g hon 1.50@2.90 
live loaf. bulk ........ 4 @5E (Basis Chicago, original barrels, Beef midiles: (Por set) 

Ot. sess $4 on. dos. -8.08@8.54 bags, bales) Ex. wide, 2% in./up..3 35038 05 CURING MATERIALS 

Blood, tongue, a.c. ..... 45% Whele Ground Spec. wide, 2%4-2i% in..v.2h@".50 — Nitrite of soda, in 400-Ib. Ort, 

Pepper loaf, bulk ...... 51% @06% = Alispice, prime ..... 86 96 ee eee see bbls., del. or f.0.b, Chgo. $118 

P.L., sliced 6-7 02, doz. .3.15@4.80 Mtr! St aerate ei 99 1.01 arrow, 1% in./dn. ...1.20@1.35 pure refined gran. 

Pickle & gel pasa -45% @54 on pepner A9T SANS bape 50 Beef bung caps: (Each) nitrate of soda .......+++: 5.65 
° + loat, sliced, Cc Ce ae 50 5 r fi itrate 
6-7 02. dozen ........ 2.88@3.60 Cloven. Zanzibar ain Oe Seer Sac oso Se esc ee 

nger, Jam., unbl... 62 67 Clear, 4-4% inch ..... 16@ 18 Salt. paper sacked. f.o.b. 
DRY SAUSAGE = By ct Banda.3.50 4.00 Clear, 3%-4 inch ..... 12@ 14 Chgo. gran. carlots, ton... 305 
(lel, 1b.) shor a. mahal oo Not clear, 4% inch/up. 15@ 18 Rock salt in 100-Ib. PY 

Crevelat, ch. hog bungs. .1.04@1.06 —e flour, fancy .. 40 Beef bladders, salted: (Each) in: f.0.b. whee. Cheha 

OR 9.5554 Cove esac 64@66 a Sere By eee rip 36 7% inch/up, inflated... 20 ‘ * 

Mae wis... sto 2, R2A90 West Indies nutmeg. .. 2.65 614-74 9 inflated... 15 Raw. 96 basis. f.o.b. N. Y. «+ 68 

edt ee Ae sett Paprika, Amer. No. 1 .. 55 514-6% inch. inflated... 18@ 14 Refined standard cane as 

RS 968A@IS Paprika, Spanish ... .. 90 gran, basis (Chgo.) .....- 

Salum!, Genoa style ..... 1.06@1.08 Cayenne pepper ..... he 61 Pork casings: (Per hank) Packers curing sugar 100- 

Salami, cooked ......... K2@54 29 mm./down ........ 4.60@4.70 bags, f.o.b. Reserve, n 

Pepneroni ............60. 992 Pepper: 29/22 mm, ...... a aued 4.50@4.60 La., 168s 2%: 55 ch0ce .& 

ME cciv/ckcnsshonenaces 1.00@1.02 Oe Ber Py 54 32/35 mm. ....... wee + -3.40438.50 Dextrose, regular: 

eee ae 88@90 oo RS 51 16 Pt | APS op Sei 3.20@3.30  Cerelose. (carlots, cwt.) ... 1 

MEIN. <<  voncccadbacd 65@67 NES ca aic ts nance 38 42 SORE MS sxccccnase 3.10@3.20 Ex-warehouse, Chicago ...... 1 
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_BEEF-VEAL- LAMB... Chicago and outside 





CHICAGO 


Dec. 2, 1958 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


steers, gen. range: (carlots, Ib.) 
Prime, 7°0/00 ......n0ne quoted 
Choice, G00 7400 coves 4414 
Choice, 600/709 ..... 43% 
Choice. 70: = ry 41% 
Good, 500/600 ...... 4244n 
Good, 800/74 0 oe 414n 
BE gevccccceses wnige 40% 
Reomervial COW ncsae 35n 
Canner-cutter cow ... 36 
PRIMAL BEEF CUTS 
Prime: (Lb.) 
Rounds, all wts. ....52 @53 


Trimmed loins, 


60/70 Ibs, (Icl) ....77 @83 
Square chucks, 

70/00 Ibs, .....0. 42 
Arm chuc' ks, 80/110. 40% @41 
Ribs, 25/35 (lcl) ...54 @i58 
Briskets (lel) ...... 33 @34 
Navel, No. 1 .......164%@17% 
Planks, rough No, 1.. 17 

Choice: 

Hindqtrs., 5/800 .... = 
Foreqtrs,, 5/2 0¢ 36% 
Rounds, 70/90 Ibe, "151% @52 
Trimmed loins, 50/70 

Tha, (lel) ....... ...63 @6d 
Square chucks, 

I,  cscoes 


Arm chucks, #07110. souaai 


Ribs, 25/25 (Icl) ....51 @56 
Brixkets (Iel) ....... 3 &: 
meen, No. 1 cscs -16%@17% 
Flanks, rough No. 1.. 17 


Good, (all wts.): 
MEY cccccces 
§q. chucks 
— iskets 





COW & BULL TENDERLOINS 


C&O grade, fresh job ite 
w, 3 Ibs./duwn ...... RO@S5 

es 1G. oo cvcccces 24090 

Cow. 4/5 Ibe. ..... +++ -1,04@1.08 
Cow, OY ae 1.12@1.15 
Bull, LEE sonsccece 1.12@1.15 

BEEF HAM SETS 

Insides, 12/up, Ib. ...... 61n 
Outsides, ae RS 58n 
Knuckles, 7%/up, Ib. .. 61n 


BEEF PRODUCTS 


(Frozen, carlots, Ib.) 
Tongues, No, 1, 100's. muon 
Tongues, No, 2. 100's 


Hearts, regular, 100's.. Ftd 
Livers, regular, 85/50's. 25% 
Livers, selected 35/50's 29n 
Lips, sealded, 10)’s .. lin 
Lips, unsealded, 100's.. 144%4n 
Tripe, scalded, 100’s .. 8%a 
Tripe, cooked, 100’s ... 10 
Melts ..... anctess eae'e'e 8% 
Lends, TOF 6 .ccccvcess 8% 
Udders, 100’s ....... ° 6% 
FANCY MEATS 
(Icl prices, Ib.) 
Reef tongues, corned .. 27 
Veal breads, 
under 12 O68. .ccccces 8&0 
PY, ree £5 
Calf tongues, 1 Ib./dn.. 80 
Oxta‘ls, fresh select ...27 @28 
BEEF SAUS. MATERIALS 
FRESH 
Canner-cutter cow meat, (Lb.) 
WAPFOTR co ccccccccaces 50n 
Bull meat, — 
MRIIOIN | ood iccniacesess 54 
Beef trimmings. 
TH/R4%, barrels ..... 38 
Reef trimmings, 
R4/90%, barrels ..... 4514n 
Boneless chucks 
bartela .......008 oowe 49n 
Reef cheek meat, 
trimmed, barrels .... 38% 
Reef head meat, bbls... 3444n 
Veal trimmings, 
boneless, barrels ....46 @47 
VEAL—SKIN OFF 
(lel carcass prices cwt.) 
Prime, 90/120 ........ $52.00@53.00 
Prime, 120/150 ...... 51.00753.09 
Choice, 90/120 ....... 48. 00@50.00 
Choice, 120/150 ...... 47.0'°@49.0 
Good, 90/150 ........- 44.00@46.00 
Cem‘, 90/199 ........ 40.00@42.09 
Utility. a Switewe 87.00@39.00 
Cull, COU/125 cc cececcce 32.00@36.00 
CARCASS LAMB 
(lel prices, cwt.) 
Prime, 35/45 ........ $46.09@49.00 
Prime, 45/55 .....06. 45.00@49.00 
Prime., B5/G5 ..cccccs 44.0'°@47.00 
Choice, 35/45 ........ 45.00@48.00 
Chatee, 45/85 2... cece 44.094 48.00 
Choice, 55/65 ........ 43.094 46 00 
Good, all wts, ........ 41.00@46.00 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass): Dec. 2 Dec. 2 Dec. 2 
STEER: 

Choice: 

500-600 Ibs. .......... $44.00@46.00 $44.50@46.00 $44.00@46.50 

600-700 Ibs. ........ -» 42.00@44.00 42.00@44.00 44.00@46.00 
Good: 

500-600 Ibs. .......... 42.00@44.00 43.00@44.00 44.50@46.50 

600-700 Ibs. .......... 41.00@42.00 41.00@43.00 43.50@46.50 
Standard: 

350-600 Ibs. ....2..... 41.00@42.00 39.00@42.00 41.00@44.00 
cow: = 
Standard, all wts. ... None quoted 38.00@40.00 None quoted 
Commercial, all wts. .. 36.00@38.00 37.00@?8.00 38,00@40.00 
Utility, all wts. ....... 36.00@38.00 36.00@37.00 37.00@39.00 
Qanner-cutter ......... 83.00@36.50 34.00@36.00 36.00@38.00 
Bull, util. & éom'l .... 44.00@46.00 43.00@45.00 43.00@45.00 
= CALF: (Skin-off) (Skin-off) (Skin-off) 

vice: 

pr Ibs. down ....... 52.00@55.00 None quoted 49.00@53.00 

200 Ibs. down ........ 50.00@53.00 52.00@54.00 45.00@51.06 

LAMB (Carcass) : 

Prime: 

| Se 43.00@45.00 42.00@46.00 43.00@46.00 
Dota MS sswsaeeae «++. 41.00@43.00 40.00@43.00 41.00@44.00 

oice: 

45-55 Ibs. ........... 48.00@45.00 42.00@46.00 43.00@46.00 

55-65 Ibs. 2.2... eeeee 41.00@43.00 40.00@43.00 41.00@44.00 
Good, all wts, ..... ++. 40.00@43.00 40.00@44.00 41.00@44.00 
MUITON (Bwe): 

Choice, 70 Ibs./down .. 20.00@22.00 None quoted 21.00@24.00 

70 Ibs./down ... 20.00@22.00 23.00@25.00 21.00@24.00 
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Dec, 2, 1958 

WHOLESALE FRESH MEATS FANCY MEATS 
BEEF CARCASSES, CUTS (lel prices) 

Steer: (Non-locally dr.,cwt.) Veal breads, 6/12 os. yer 
Prime, care., 6/700.$45.50@47.00 12 O8./UD .....00. 1.20 
Prime, carc., 7/800. 45.50@47.00 Beef livers, selected 41 
Choice, care., 6/700. 44.50@46.00 Beef kidneys See ae 
Choice, carc., 7/800. 44.00@44.50 Oxtails, %-lb., frozen ........ 30 
Good, carc., 5/600.. 42.00@43.50 
Good, care., 6/700.. 42.50@44.C0 LAMB 
Hinds., pr... 6/700... 54.09@58.00 
Hiinds., pr., 7/809.. 53.00@58.00 (Carcass prices, cwt.) 
— ee wane: 52 ante (Local) 
Hinds., ch., 00... Tr wn@54.0r 
Hinds., gd.. 6/700.. 50.10@53,00 Heme ae occersee te ae 
Hinds., gd., 7/800.. 48.00@50.00 Prime. $5/65 = Ne 41.006@40.69 

oice, TM. ccccccce 4 oO. 
BEEF CUTS Choice, 45/55 ........ 46.00@52.00 
(Locally dressed, Ib.) Choice, 55/65 ....... . 45.00@48.00 

Prine stones: Gad ee 48:0051,00 
Hindatrs., 600/700 ...55 @59 Good, 55/65... **** 47,00@50.00 
Hindatrs., Es tire “o- be ieee ate alias acial 9 
Hindaqtrs., 8&8 Pr 5 (Non-local) 
Rounds, flank off ....52%@56 
Rounds’ diamond bone, Prime, 45/dn. ........ 47.00@49.00 

pai aman 58% @57 Prime, 45/55 ......4. 46.0 1@ 49.00 
Short loins, untrim. ..68 @76 —-Erime. 55/5 ........ 6a ee 
Short loins, trim, -...50 @o4 Mice. 45/Em. ...000 00 47.006 40.08 
SE cs padandeha snes I nat ..coes. os 
Ribs (7 bone cut ....50 @5s pes ge: * lease pp ge 
Arm chucks .......... 43 @45 p BIS. caveraens 948.00 
Co See 27 @35 Good, 45/55 ......... 44.00@ 46.00 
GONE ti Awnedss coon 18% @21 GRAB oe so eenes 2.NS6.00 


Choice steer: 
Hindqtrs., 600/700 ...52 
Hindqtrs., 709/800 ... 
Hindqtrs., 800/990 ... 
Rounds, flank off ....52 
Rounds, diamond bone 


WON OE ciccacccvess 53 @h56 
Short loins, untrim. ..56 @64 
Short loins, trim. ....75 @88 
NA hie ca eceman dns 19 @21 
Ribs (7 bone cut) 22-45) @5B 
Arm chucks .......... 42 @45 
EE. Wak eicececdes 26 @34 

@20 


BIRGER sd ccicdvecivescs 18 


VEAL—SKIN OFF 
(Carcass prives) (Non-local) 
Prime, 90/120 ........ 58.00@61.00 
Prime, 120/150 ....... 57.0)@61.00 


Choice, 90/120 ....... 48.00@54.00 
Choice, 120/150 ...... 47.00@54.00 
Good, 50/90 .......... 46.00@52.00 
Good, 90/150 ........ 47.00@52.00 
Stand., YON occesecs )@47. 

Stand., 90/150 ....... 45.00@47.00 
Calf., 209/dn. ch 45.00@47.00 
Calf., 200/dn. gd. - 44,00@46.00 
Calf., 200/dn., std. ... 41.09)@43.00 





NEW YORK RECEIPTS 


Receipts reported by the USDA 


Marketing Service, week ended 
Nov, 29, 1958, with comparisons: 
STEER AND HEIFER Carcasses 

Week ended Nov. 29 ... 10,717 

Week previous ........ 11,665 
cow: 

Week ended Nov. 29 ... 201 

Week previous ........ 431 
BULL: 

Week ended Nov, 29 ... 212 

Week previous ........ 216 
VEAL AND CALF: 

Week ended Nov. 29 ... 11,159 

Week previous ........ 12,816 
LAMB: 

Week ended Nov. 29... 33,746 

Week previous ........ 28,680 
MUTTON: 

Week ended Nov. 29 ... 478 

Week previous ........ 514 
HOG AND PIG: 

Week ended Nov. 29... 12.853 

Week previous ........ 13,271 
BEFF CUTS: Lbs. 

Week ended Nov. 29 ... 164,219 

Week previous ........ 391,237 


VEAL AND CALF CUTS: 
Week ended Nov, 29 ... 30 


Week previous ........ 3,030 
LAMB AND MUTTON: 

Week ended Noy, 29 ... 1,033 

week previous ........ 6,837 
PORK CUTS: 

Week ended Nov, 29 ... 801.644 

Week previous ........ 766,406 
OFFAL: 

Week ended Nov, 29 ... 315,089 

Week previous ........ 335,340 
BEEF TRIMMS: 

Week ended Nov. 29... 32,000 

Week previous ........ 28,790 
PORK TRIMMS: 

Week ended Nov. 29 ... Kas 

Week previous ........ 5,565 
BEEF CURED: 

Week ended Nov. 29 ... 15,898 

Week previous ........ 12,279 


PORK CURED AND SMOKED: 
Week ended Nov. 29 ... 125,397 
Week previous 816,623 


LOCAL SLAUGHTER 


CATTLE: Head 
Week ended Nov. 29 ... 11,387 
Week previous ........ 4,385 

CALVES: 

Week ended Noy. 29 ... 8,029 
Week previous ........ 9,081 

HOGS: 

Week ended Nov. 29'... 41,604 
Week previous ........ 52,734 

SHEEP: 

Week ended Nov. 29 . 81,304 
Week previous ..... »-- 88,653 


PHILA. FRESH MEATS 


Dec. 2, 1058 
(Local, ewt.) 
. 7.00 


STEER CARCASS: 
Choice, 5/700 .. 
Choice, 7/80) .. 
Good, 5/800 
Hinds., ch., 140/170. 5 
Hinds., gd., 140/170. 
Rounds, choice ..... 
Rounds, good ...... 
Full loin, choice ... 









Full loin, good .... @> 
Ribs, choice ...... 50.00@36.00 
Rite, (GO0e sv céccces 48.00@52.00 


Arm chucks, ch. ... 41.0°'@44.00 


Arm chucks, gd. - 41,00@42.00 
STEER CARC,: (non-loval, ewt.) 
Choice, 5/700 ...... $45.50@47.00 
Choice, 7/8CO ..... « 44.50@46.50 
Good, 5/8CO ....... 42.50@44.50 
Hinds., ch., 140/170. 52.00@54.00 
Hinds., gd., 140/170. 49.00@52.00 
Rounds, choice ..... 52.00@55.00 
Rounds, good ...... 51.00@53.00 





Full loin, choice ... 48.0w@52.00 


Full loin, good ... 50.00 
Ribs, choice 56.00 
Ribs, good 





Arm chucks, ch. ae y 
Arm chucks, gd. ... 41.00@42.00 
VEAL CARC., LB.: Local West. 
Prime, 90/150 ....58@60__n.q. 
Choice, 90/150 VU B5@58 55@58 
Good, 50/90 ..... 48@52 49@51 
Good, 90/120 . 50@54 50@53 
LAMB CARE€., LB.: Local West. 
Prime, 30/45 .....50@52 
Prime, 43/55 ..... 
Choice, 30/45 .... 
Choice, 45/55 .... 
Good, 30/45 ...... 46 
Good, 45/55 .... Seas 












PORK AND LARD ... Chicago and outside 








CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Dec. 3,1958) 
BELLIES 


SKINNED HAMS 
F.F.A. or fresh 





_. Sy er 5lin 
12/14 
14/16 
16/18 
18/20 
20/22 
22/24 
. 24/26 
25/30 
25/up, 
PICNICS 
F.F.A. or fresh Frozen 
BOM... cvcccss BE A ivesdevven 26% 
TD sveckeess > haces eas 24 
ng sao eens A eee en 22%, 
ita <p Pee 
OK a@z1%n. ye 20%n 
20% @21% 8/up, 2’s in .. 20% 
FAT BACKS 
Frozen or fresh Cured 





n—nominal, b—bid, a—-asked. 





Branding quality D.S. Bellies 





bik ow cise 20/25 ......... 24n 
chm vale 25/80 ......... 28m 
FRESH PORK CUTS 
Job Lot Car Lot 
41@42.. Loins, 12/dn. .. 404% @41b 
394 @40 Loins, D.eieenc oe 
37%.... Loins, 
ere Loins, 2 
ae Butts, 
ee Butts, 
| ee Butts, 
36@38.. Lang 
Ce Ri 
i siaxxs Ribs, 

OTHER CELLAR CUTS 
Frozen or fresh Cured 
l4n .. Square Jowls. boxed . n.a. 
11 ... Jowl Butts, loove ... 13%a 
12n .. Jowl Butts, boxed .. n.q. 





LARD FUTURES PRICES 


(Drum contract basis) 

NOTE: Add ec to all price quo- 
tations ending in 2 or 7. 

FRIDAY, NOV. 28, 1958 

Open High Low Close 
Dec. 11.25 11.25 11.07 11.15 
Jan. 11.02 11.02 10.95 11.00b 
Mar. 10.62 10.62 10.62 10.62b 
May 11.02 11.02 10.97 11.00 
July 11.00 11.00 11.00 11.00 

Sales: 1,200,000 Ibs. 

Open interest at close Wed., Nov. 
26: Nov. 8, Dec. 134, Jan. 83, Mar. 
69, May 32, and July 6 lots. 

MONDAY, DEC. 1, 1958 
Dec. 11.20 11.20 11.15 11.15b 
Jan. 10.97 11.02 10.97 10.97a 
Mar. 10.65 10.65 10.65 10.65 
Way = wcce =e ines 10.97a 
July 11.02 11.02 10.97 10.97b 

Sales: 480.000 Ibs. 

Open interest at close Fri.. Nov. 
28: Dec, 194, Jan. 87, Mar. 69, May 
33, and July 6 lots. 


TUESDAY, DEC. 2, 1958 
Dec. 11.20 11.20 11.07 ser 


Jan. 10.90 11.00 10.90 11.00a 
Mar. 10.60 10.65 10.60 10.65 
May .... ieee os, ae 
July 10.87 10.90 10.87 10.90b 

Sales: 960,000 Ibs. 

Open interest at close Mon., Dec. 
1: Dec. 123. Jan. 87, Mar. 71, May 
38, and July 8 lots. 


WEDNESDAY, DEC. 3, 1958 
Dec. 11.12 11.22 11.12 11.22a 
Jan. 10.92 10.97 10.87 10.97 
Seren awk sisi 10.67a 
ae re Kise 10.95b 
July 10.90 10.92 10.90 10.92b 

Sales: 840,000 Ibs. 

Open interest at close Tues. Dec. 
2: Dec. 115, Jan. 90, Mar. 76, May 
33, and July 9 lots. 

THURSDAY, DEC, 4, 1958 
Dec. 11.10 11.10 11.05 11.07b 
Jan. 10.95 10.95 10.87 10.87 
Mar. 10.60 10.60 10.57 10.57 
May 10.85 10.85 10.85 10.85 
July 10.92 10.92 10.87 10.87 

Sales: 600,000 Ibs. 

Open interest at close Wed., Dec. 

Dec. 107, Jan. 85, Mar. 76, 
May 338 and July 9 lots. 





40 


LARD FUTURES PRICES 
(Loose contract basis) 
FRIDAY, NOV. 28, 1958 

Open High Low Close 


Del. sees Bene Stee Saga 
SOR: 5s 02 eee. ee 9.95b- 
10.00a 
Mar. 9 9.20 9.8 9.20h-85a 
May 9 9.92 9, h- 
10.00a 
OP * scee Ase Soe Oe 
10.03a 


Sales: 120.000 Ibs. 

Open interest at close Wed., Nov. 
26th: Dec, 18, Jan. 29, Mar. 45, 
May 13, and July 18 lots. 


MONDAY, DEC. 1, 1958 
Dec. 10.12 10.12 10.10 ate 


Jan NFb-98a 
Mar, 9.80 9.80 9.80 He RO 
May -. 9.9Rh-98a 
ee eee --.  9.90h- 
10.00a 


Sales: 420.000 Ibs. 

Open interest at close Fri., Nov. 
28: Dec. 18. Jan. 29. Mar. 45, May 
14, and July 18 lots. 


TUESDAY, DEC. 2, 1958 
Dec. 10.06 10.06 10.11 10.00b-O1a 
WER. seas: eros. sone  OFERGRa 
Mar. 9.82 9.82 9.80 9.20 
May 9.90 9.90 9.90 
Julv 9.95 9.95 9.91 

Sales: 480.000 Ibs. 

Onen interest at close Mon., Dec. 
1: Dee. 14, Jan. 29, Mar. 46, May 
14, and July 18 lots. 


WEDNESDAY, DEC. 3, 1958 
Dec. 10.00 10.00 10.00 9.97b- 


9.90 
9.92b-95a 


10.04a 
Ae iis pe ale 9.RRh-M0a 
Mar. 9.74 9.78 9.74 9.7@b-R0a 
, Se ae or 9.90h-92a 
er -... 9.90b-92a 


Gales: te Come... secs secee 

Onen interest at Clore. Tues. Dec. 
2: Dec. 12, Jan. 29, Mar. 47, May 
14, and July 19 lots. 


THURSDAY, DEC. 4, 1958 


Dec. 9.96 9.96 9.89 9.80b-89a 
Jan. 9.83 9.83 9.79 9.77b-79a 
Mar. 9.72 ng 9.67 9.70h-Tla 
a --. 9.80b-84a 
a -. 9.85b-87a 


Sales: 540,000 Ibs. 

Open interest at close Wed., Dec. 
3: Dee. 11, Jan. 29, Mar. 47, May 
14 and July 19 lots. 





MARGINS ON LIGHTER HOGS SHARPLY LOWER 
(Chicago costs, credits and realizations for Monday and Tuesday) 
Drastic markdowns in cuts from light and medium. 
weight hogs resulted in sharp cutbacks in cut-out margins 
on the two classes of porkers this week. The minus margins 
on heavies were reduced moderately, due largely to the 
decline in the price level on such hogs. 


—180-220 lbs. —220-240 lbs.— —2140-270 Ibs — 
Value Value Value 
per percwt. per perecwt. per percwt, 
ewt, fin. ewt. fin. ewt. fin, 
alive yield alive yield alive yield 
EGR COS <ccsccasccede $12.92 $18.61 $12.10 $17.06 $11.64 ber 
Vat cuts,; lant. ..... 004 5.34 7.66 5.16 7.25 4.95 6.82 
Ribs, Trimms., etc, ... 2.11 3.01 1.97 2.77 1.90 2.67 
Cost of hogs .......... $18.72 $18.40 $17.75 
Condemnation loss ..... .09 .09 .09 
Handling and overhead. 1.82 1.65 1,49 
TORR: CORE i cccccses 20.63 29.64 20.14 28.36 19.33 27.08 
TOTAL VALUE ....... 20.37 29.28 19.23 27.09 18.49 25.91 
Cutting margin ..... —$ .26 —$ .26 —$ 91 —$1.27 —$ 84 —$112 
Margin last week ...+ .24 + .87 — 12 — .16 — 1.14 — 1% 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles No. Portland) 
ec. Dec. 2 


FRESH PORK (Carcass): (Packer style) 


San Francisco 
Dec. 2 


(Shipper style) (Shipper style) 


80-100 Ibs., U.S. No. 1-3. None quoted None quoted None quoted 
120-180 Ibs., U.S. No. 1-3.$30.50@32.00 None quoted $29.00@30.00 
LOINS, No. 1: 

cc iw eae huoee 45.00@49.00 $46.00@50.00 46.50@51.0 

pO ee eee 45.00@49.00 48.00@50.00 46.50@51.0 
RR Es a 800 cad eae 45.00@ 49.00 46.00@50.00 46.50@51.00 
PICNICS: (Smoked) (Smoked) (Smoked) 

Sr eres 33.00@39.00 35.00@38.00 36.00@40.0 
HAMS: 

pe eee ee ee 52.00@58.00 54.00@58.00 54.00@58.0 

ROR. ~ ia dactes.0 ores 53.00@60.00 54.00@58.00 54.00@57.0 
BACON “‘Dry’’ Cure, No. 1: 

SS 4 Saree eae 41.00@48.00 54.00@58.00 48.00@52.0 

ON EDS g's oases Give 41.00@47.00 52.00@56.00 47.00@49.0 

PTR OOS Gadi pdee sacs 41.00@46.00 50.00@54.00 46.00@ 48.0 
LARD, Refined: 

TeIb. -CAPtOMS. 2... ccane 17.00@18.50 20.00@21.00 17.50@20.00 
50-lb. cartons & cans.. 14.75@18.25 19.00@20.00 None quoted 
ee 14.50@17.50 17.50@19.00 13.50@18.00 





CHGO. FRESH PORK AND 
PORK PRODUCTS 


PHILA., N. Y. FRESH PORK 
LOCALLY DRESSED 





x i Dec. 2, 1958 
Dec. 2, 1958 (et ip.) PEILADELPHTA (lel., 1b.) 
Hams, skinned, 10/12 .. . oe ae : = 
Hams, skinned, 12/14 .. 4914 Boston butts, 4/8 ...... 35% @48 
Hams, skinned, 14/16 .. 47% Spareribs 8/down _..... 41. @4 
Picnics, 4/6 Ibs. ...... 28 Spareribs. 3/5 ..........81 @38 
Pienics, 6/8 Ibe. ...... " 25 Skinned hams, 10/12 ...53 @54 
Pork loins. honeless ...65 @70 Skinned hams, 12/14 ...52 @58 
Shoulders, 16/dn. loose.. 30 Picnics, 8.8. 4/6 . "80 
(Job lots, Ib.) Picnics, s.8. 6/8 . oa 
Peek 060085 65S i0.00%0's 20 Bellies, 8/12 .......... 
Tenderloins, fresh, 10’s..83 @85 
Neck bones, bbls. ...... 13 Lore ‘Rh 
+ amin Beng em vee seeaeus 1% Loins, 12/16 44 38 
fed sat ads & a Hams, sknd., Nene “TIls0 @B4 
Boston butts, ae cose pi4 
i eg. picnics, 4/8 ......! 
CHGO. PORK SAUSAGE Spareribs, 3/down ...... 38 @44 
MATERIALS—FRESH 


(To sausage manufacturers) 


PACKERS' WHOLESALE 


Pork trimmings: (Job lots) 
40%, lean, barrels .... 16 LARD PRICES 
50% lean, barrels .... 18 Refined lard, drums, f.o.b. 
80% lean, barrels .... 34 CORED 8 sos ons cine $13.62% 
95% lean, barrels .... 45 Refined lard, 0-Ib. fiber 2 
Pork head meat ...... 30 cubes, f.0.b. Chicago ... 14.1% 
Pork cheek meat Kettle rendered, 50-Ib. tins, 
WNTSOIR. 20555 caceseies 35 f.0.b. Chicago .......... 14.62% 
Leaf kettle rendered, 
Creme. f.o.b, Chicago ... 1 
TEMPE BARON, ccavcicesoaces z 
CHGO. WHOLESALE Neutral wana bak Be 
GEO fedcccccuncuneeun . 
SMOKED MEATS stentant shortening, 
Dec. 2, 1958 ae lee 1) ro pa 
Hams, skinned, 14/16 Ibs.,  (Av.) winter teas 
WE) ccigevwackckianedoiowace 54 


Hams, skinned, 14/16 ibs., WEEK'S LARD PRICES 
ready-to-eat, wrapped ....... 55 
Hams, skinned, 16/18 Ibs., P.8.0r Dry Ref 


Ib. 

ERE RRS ARLE Sear: 52 D. R. rend. 50 

Hams, ‘skinned, “i6/i8 ibs., Fn (omn 
rea y-to-eat, wra sin o's weet 

Bacon, fancy etemien bictaiiat (Bd. Trade) Mkt.) Mkt.) 
off, 8/10 lbs., wrapped ...... 46 Nov. 28.11.15n 10.00b 12.500 

Bacon, fancy sq. cut seed- Dee, 1 10.00 12.500 
less, 12/14 Ibs., wrapped ....42 Dec. 2..11.00n 9.87% 12.872 

Bacon, No. 1 sliced 1-Ib. heat Dec. 3 111/22%n 9.87% 12.870 


seal, self-service, pkg. ...... 54 Dec. 4..11.0™  9.75n 12.250 
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Feath 


per 
Hoof | 


Low | 
Mediu 
High 


Bone 


@reasn 






27.08 
) 25.91 


 — $112 
— 1.56 





_ Portland, 
Dec. 2 

per style) 
ne quoted 
.00@30.00 


50@51.00 


0@20.0 
one quoted 
}.50@18.0 





BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Dec. %, 1958 
BLOOD 
Unground per unit of 
NE PUNEEIE. 2 i'n) a ntera'G 6 iy Cet a bab 6.25n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


ES oc ionetGhsragie Sie s Wo eae cg @ 7.25@7.50n 

RIN uso boicis bss 3 Dele aedawev.s 7.25n 

SRE eee tort rrr eres 7.00n 
PACKINGHOUSE FEEDS 

30% meat, bone scraps, bagged.$ 90.00@ 97.50 


3% meat, bone scraps, bulk .. 
60% digester tankage, bagged.. 97.50@102.50 
60% digester tankage, bulk .... 95.00@ 97.50 
30% blood meal, bagged ...... 115.00@132.50 
Steam bone meal, 50-lb. bags 


87.50@ 90.00 


(especially prepared) ........ 92.50 
60% steam bone meat, bagged.. 80.00 
FERTILIZER MATERIALS 
Feather tankage ground 
per unit of ammonia ................... *5.50 
Hoof meal, per unit ammonia ............ *6.75n 
DRY RENDERED TANKAGE 
Low test, per unit prot. .......... 1.65n 
Medium test, per unit prot. ........ 1.60n 
High test, per unit prot. .......... 1.55@1.60n 
GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton ........ 22.00 
Qattle jaws, feet (non-gel.), ton ... 6.00@10.00 
MEE MDB 5 a's s cesic sas oa a st 5 6 9.00@14.00 
Pigskins (gelatine), cwt. .......... 64n 
Pigskins (rendering), piece ........ 15@25 
ANIMAL HAIR 

Winter coil dried, per ton ......$50.00@60.00 
Summer coil dried, per ton ...... None quoted 
Cattle switches, per piece ........ 2@8% 
Winter processed (Nov.-Mar.) 

RR. ccweuis 0 645 4ons.0 40.0% .0'0 % 12 
Summer processed (April-Oct.) 

EE 66 Wi GEN Vena 6 ekanee odes 8 
‘Delivered midwest, n-— nominal, a—asked, 





TALLOWS and GREASES 


Wednesday, December 3, 1958 








Some post-holiday trade developed 
late last week, and at steady prices. 
The general market, however, was 
inclined to easiness. 

Early on Monday of the new week, 
a tank each of special tallow and 
B-white grease sold at 7¥c, c.a.f. 
Chicago, Regular production bleach- 
able fancy tallow was bid at 8%c, and 
hard body material at 8%c, c.a.f. New 
York. Sellers asked %c more. The 
market in the Midwest continued 
quiet later into the day, with some in- 
quiry at %c lower levels, while sellers 
asked steady to fractionally higher 
prices in some instances. 

Continued easiness was noted on 
Tuesday. A few tanks of choice white 
grease, all hog, sold at 8%c, c.a.f. 
New York. Bleachable fancy tallow, 
regular production, was bid at 8%c, 
c.a.f, East, but was held at 8%c. Hard 
body material was bid at 8¥%c, but it 
was held up to 8%c. Later buying 
inquiry on choice white grease, all 
hog, was at 8%c, c.a.f. East. 


Special tallow was bid at 7c, c.a.f. 
Chicago, but was held at 7¥%c. Yellow 
grease was available at 6%c, also 
c.a.f. Chicago, with bids at 6¥c, Edi- 
ble tallow was offered at 10%c, Chi- 
cago, with inquiry fractionally lower. 
Bleachable fancy tallow was avail- 
able at 7%c, c.a.f. Chicago, and at 
7%c, f.0.b. Chicago. 

At midweek, the inedible tallow 
and grease market was shaded Yc 
on most items. Bleachable fancy tal- 
low sold at 7%c, special tallow at 7c, 
and yellow grease at 6%c, all c.a.f. 
Chicago. Hard body bleachable fancy 
tallow sold at 8%c, c.a.f. New York, 
and regular production stock was bid 
at 8@8¥%c, same destination. Edible 
tallow was offered at 9c, f.o.b. 
River, and at 10%c, Chicago. Choice 
white grease, all hog, was unchanged 
at 8%6c, c.a.f. East, and nominal. Trad- 
ers talked 7%@7%c, Chicago on 
choice white grease, not all hog. Yel- 
low grease was available at 6%c, 
c.a.f. Chicago, with some inquiry re- 
ported at Yc less. Indications on 6%e, 
c.a.f. Chicago were indicated on the 
No. 1 tallow. 

TALLOWS: Wednesday’s quota- 





PORTABLE 


SCHERMER 
HOG LIFT 














An Ideal Aid for Fast, Low-cost 
Humane Slaughtering 
Easy to operate! As hog enters lift from 
tamp, his forelegs automatically touch off a 
spring and the bottom drops. He is then sol- 
idly wedged, unable to move, so that the 
SCHERMER STUNNER can be easily ap- 
plied to the motionless head of the animal, 


Capacity up to 300 hogs per hour. 
Write Today for Prices and 
Further Details 
A L é A INTERNATIONAL 
CORPORATION 


18 East 28th St., New York 16, N. Y. 
Telephone: LExington 2-9834 
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Expellers 
Red Lions 
Super Duos 





ye PITTOCK ano Associates 


GLEN RIDDLE — PENNSYLVANIA 





































































































tions: edible tallow, 9%c, f.o.b. River, 
and 10%c, Chicago basis; original 
fancy tallow, 7%c; bleachable fancy 
tallow, 75c; prime tallow, 7%c; spe- 
cial tallow, 7c; No. 1 tallow, 6%c; 
and No. 2 tallow, 5%4c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all hog, 
72@7%c; B-white grease, 7c; yel- 
low grease, 6%4c; house grease, 6%c; 
and brown grease, 5%c. Choice white 
grease, all hog, was quoted at 8%c, 
c.a.f. East, on a nominal basis. 


EASTERN BY-PRODUCTS 


New York, Dec. 3, 1958 

Dried blood was quoted today at 

$5.75 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$6.25@$6.50 per unit of ammonia 

and dry rendered tankage was priced 
at $1.45 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, NOV. 28, 1958 


Open High Low Close cloe 
Dec. .... 1.38 13.38 13.338) 13.36b 13.48b 
TS Seer ee, er 13.35n 13.38b 
Mar 13.31b 14.37 18.32 13.3°b 13.35b 
May 13. 3b 13.34 1332 13.3tb) 13.26 
July 13.3ub 13.30 13.27 14.27b  13.31b 
Sept. .... 1.005 18301 13.0) 123 00b 13.07 
Oct. 13.12a 13.00 12.95 12.97 13.06a 
Dec. .. 13.00b 13.00 =13.00 §=12.90b 13.00b 

Sales: 19% lots. 

coca DEC, s 1958 
Dec, .... W.5b 36 8613.3 13.234b 13.36hb 
Jan. .... 13.35n 13.3tn 13.35n 
Mar. . 18,3 18.85 13.27 13.29 13.33b 
May Wstb 13.34 13.29 1°.40b) 1°.34b 
eT re er W21b 1% 2T7b 
Sept. .... 13. Ob 12.91 12.90 12.90b 130% 
esa Pe 4ST 1S. BAA 4S 
Dec. .... 18.198 12.28 12.86 12.81b 12.90b 


Sales: 125 lots. 


TUESDAY. DEC. 2, 1958 
13.39 13.32 13.3tb 13.34b 
13.34n 13.%4n 
12.32 18.26 13.27b 13.29 
13.°3 «=61%.27) «(1%.2°0 138. 8%b 
123.23 12.18 1218 13,21b 
12.88 12.80 12.2%b 12.105 
Sone wae 12.75b = 12.87 
12.61b 12.81b 





Sales: 173% lots. 
WEDNESDAY, DEC. 3, 1958 





Dec. 13.36 13.34 1°, fe 12.34b 
Jan. .. hes 1% 

BOER, woes TRS 13.39 

Muy .... 130 1°.32 

July .... 1.Isb 12.0 

Sept, .... 128'b 12.85 

Ort, .... U2.75b 12.88 

RG. ikinc TERM aces 


Sales: 108 lots. 


VEGETABLE OILS 


Wednesday, Dec, 3, 1958 
Crude cottonseed oil, fo.b. 


NE a ih ian a LAR See ekg ads Sens 114n 

EMOOE wad obcdsceeccevdge succes 114n 

er Ae RE ry 10%n 
Corn oi] in tanks, f.o.b. mills .... 124%n 
Soybean ofl, f.o.b, Decature ....... By 
Coconut ofl, f.o.b, Pacific Coast .. 19%a 
Peanut off, f.o.b. mills ............ 113% b@14a 
Cottonxecd foots: 

Midwest and West Coast ........ 14@ 1% 

MENOE RSG Ok Wade dsaspevenrsabsseness 1%@ 1% 

OLEOMARGARINE 


Wednesday, Dee, 3, 1958 
White dom, vegetable (30-Ib, enrtons) ... 26 


Yellow quarters (30-Ib, enrtons) ........ 37 
Milk churned pastry (750 Tbs,, 30's) .... 2% 
Water churned pastry (750 Ibs., 30's) ....22 
Bakers steel drums, ton lots ............ 19% 
Wednesday, Dee, 3, 1958 
Prime oleo xtearine (slack barrels) . eee 
Extra oleo of] (drums) .........66 17% 
Prime oleo ofl (drums) ............ 17 


n—nonminal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS 








Packer hides fractionally lower in 

slow trading—Reflecting trend in big 

packer hides, trading on country stock 

slow, but later steady—Calfskins and 

kipskins in tight supply, steady — 

Mostly nominal quotations on sheep- 
skins, steady. 


CHICAGO 


PACKER HIDES: On Monday and 
Tuesday of this week there was no 
activity noted, as buyers lowered 
their ideas 4c on heavy native steers 
and butt-brands, and bid lc lower 
on heavy native cows. There still was 
interest in Colorados as steady prices, 
however. Light hides were still firm, 
but slow, with offerings scarce. Of- 
erings of other selections were at 
steady prices. 

At midweek, considerable trading 
took place, mostly at lower prices, 
with volume estimated at about 60,- 
000 hides. Heavy native cows sold 
3%4c lower at 14%4c River and North- 
ern, and 15%c short freight points. 
Several thousand River branded cows 
sold at 1334c, with some Denvers in- 
cluded at 13%c, all %c down. It was 
also reported that some Colorados 
moved steady at 10c. Light hides 
quiet and steady late Wednesday. 

SMALL PACKER AND COUN- 
TRY HIDES: There has been some 
buyer resistance on part of buyers on 
small packer and country hides. Offer- 
ings have been a little more abund- 
ant of late with buyers taking a “wait 
and see” attitude. The 50/52-lb. small 
packers were quoted at 16c nominal, 
as were 60/62’s at 12%c. Locker- 
butcher 50/52’s held steady at 13@ 
13%4c, while 48/50-lb. renderers were 
quoted at 114%@12c for Midwesterns. 
No. 3 hides held steady at 7%@8c. 
Horse hides were scarce, with the 
undertone firm, Trimmed Northerns 
were quoted at 7.00@7.50 and un- 
trimmed at 7.50@8.00. 

CALFSKINS AND KIPSKINS: 
Calf and kipskins were still in tight 
supply, with the market undertone 
firm. On Friday of last week 4,000 
River overweight kips sold at 4lc, 
in line with recent Nashville trading. 
Northern light calf was quiet, with 
last sales at 65c. Northern heavies 
were quoted at 57%@60c nominal. 
Last trading on big packer slunks 
was at 1.50. Small packer allweight 
calf was quoted at 45@47c, and all- 
weight kips at 36@37c, both nominal. 
Country allweight calf held nomi- 
nally steady at 32%@34c, as did all- 
weight kips at 25@26c. 
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SHEEPSKINS: Movement of shear. 
lings was slow, with No. 1’s quoted 
at 1.00@1.35, and Southwestern No, 
l’s moved at 2.25. River No. 2; 
were ranged at .40@.60 and No. 3 
at .30@.35. Fall clips moved mainly 
at 1.75@2.25. Midwest Interior lambs 
were firm; and were quoted at 2.75@ 
3.00 per cwt., liveweight basis. Dry 
pelts were nominal at .17. Pickled 
lamb skins were firm, with last sales 
at 11.50. Sheep held at 13.00, follow. 
ing trading at 12.75 per dozen, in late 
sessions. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor, date 
Dee. 3, 1958 1957 
Let. native steers ....18%@1!n 15) @iite 
Hivy, pat. steern ..ccs 13 @13% 10 @i0% 
Ex, lIgt. nat. steers ... 22n 18 @1she 
Rutt-brand, steers .... 12n 
Colorado steers ......+ 10 
livy. Texas steers ....10%@11n on 
Light Texas steers ...144%@16n 12 
Ex, Igt. Texas steers..18 @1X8%n 16a 
Henvy native cows ...14%@154% 10%@1in 
Light nat. cows ..... 19 @2in 1I34Kawy 
Branded cows ........ 13% @154% 9 @10 
Ste DOM, kee coouas 9 @Mn TFT @Bn 
Branded bulls ........ 8 @8%n 6 @in 
Calfskins: 
Northerns, 10/15 Ibs. .574% @60n 42%hp 
10 Ibs./down ....... Gn 38% 
Kips. Northern native, 
Nee ererr rrr 50n Sin 
SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over .... 12n on 
BO TRB, esc cwe eatery 16n 114% 
SMALL PACKER SKINS 
Calfskins, all wts, ...45 @4in 27 @Bn 
Kipskins, all wts. ....36 @37n 23 @2dn 
SHEEPSKINS 
— shearlings: 
PRS Ee 1.091.325 1.99@3,500 
xe RS eer Oe AV@ .6O 1.5072. 
DY. wrOlte ic Ess oe lin 24@ Mn 


--TAO@S.0'n = 8.185 
«+ +-7.09@7.50n —7,50@8.000 


N. Y. HIDE FUTURES 


FRIDAY, NOV. 28, 1958 


Horsehites, untrim, 
Horsehides, trim, 


Open Tligh Low Close 
Jan, ... 10.2%5b 16.33 16.33 16.33h- 490 
BRE. 5 « LO, Oo cee aera 15.25b- fia 
July ... 14.20b lao pies 15.25b- 4a 
Oct, ... 15.00b 15.15b- Ba 
Jan, ... 15.150 


Sales: two lots. me 
MONDAY, DEC. 1, 1958 





Jan, ... 16.25b 16.40h- 50a 
Apr. ..- bee 15.25b- ila 
July ... 15.20 15.25 15.24b- 40a 
Get. ..- are 15.10b- 80a 
p | ree paae 15.100 





Sales: two lots. So 


TUESDAY, DEC. 2, 1958 
Jan. ... 16.40b 16.45 16.45 16.30b- . 


Apr. ... 15.15b Shs Jean 1 
July ... 15.20b 15.07 15.0 

Oct. ... 15.00b Bev 14.!:0b-15,000 
wan. 5s 14.90n 





Sales: 10 lots. 
WEDNESDAY, DEC. 3, 1958 


Jan, ... 16.10b ova bes 16.15b- B08 
Apr. ... 15.60b = 14.95 14.95 14.75b-15 
July ... 15.05 15.05 14.90 14.90 

Oct, ... 14.75b ak - 14.70 14.65b- 88 
Jan. ... ° eves 14.650 


Sales: seven lots. 
THURSDAY, DEC. 4, 1958 


Tas, 6c. SOS ees wee. 16.250 
Apr. ... 14.755 14.85 14.85 14.05b- 88 
July ... 14.85b 14.85 14.80 14.40 
Re ree sal 14.70b- 808 
cE: er coos - 34.008 


Sales: 11 lots, 
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LIVESTOCK MARKETS ...Weekly Review 


F shear. 
quoted 
2m No, 
No. 2s 
No. 33 
mainly 
r lambs 
2.75@ 
is. 

Pan 
st sales 
follow- 


» in late 


‘TIONS 


Cor, date 
1957 

5 @inkn 

D @i0%n 

$ @18% 
on 


oh 
D 
12n 

16 
0% @11n 
3Y%@0y 
9 @10n 
7 @8n 
6 @i 


42%hn 
38%0 
Sin 


on 
11%0 


27 =@Bn 
23 @24n 


1,.99@3,500 
1.5072.0 

264@ Mn 
R.1W@S, Wo 
7.50@8.000 


ES 








50a 
50a 
i.2abe 400 
80a 





n7 
4.1:0b-15.008 
14.900 


58 
1G.15b- Ble 
14.75 b-15,108 
14.$ 
14.6%b- ie 
[4.65n 
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Sets Hogs Production Goal At 
Back Fat .3 In.; Loin Eye, 8 In. 


The hog of the future will have 
3in. of back fat, 8 in. loin eye area 
and will yield 48 per cent of its live 
weight in the four lean cuts. That’s 
the 30-year goal of the industry, as 
suggested by J. C. Hillier of Oklahoma 
State University in his discussion of 
the swine industry at the recent 
National Swine Industry Conference 
at LaFayette, Ind. 

Among factors important to the ac- 
complishment of the goal suggested by 
Hillier are: 

Goals must be decided upon and 
acepted by the industry. 

Breeders must have complete per- 
fomance records, and stock to prove 
it, or be passed by. 

Information is needed on the possi- 
bility of marketing a lighter weight 
hog, both from the standpoint of 
economical production and of the mer- 
chandising of the products. 

Better measure of muscular devel- 
opment of animals to be retained for 
breeding. 

Investigation on means of improv- 
ing the effectiveness of selection and 
of testing the performance of hogs, 
and the whole area of reproduction 
needs much further investigation. 

Data should be an integral part of 
the information, and the animals that 
have been thoroughly tested and 
found to be superior should be utilized 
as long and efficiently as possible. 


HOG-CORN PRICE RATIOS 
Hog and corn prices at Chicago 


and hog-corn price ratios compared: 
Barrows and No.3Corn Ratios based 


G. R. Milburn Warns Florida 
Cowmen Against Speculation 


President G. R. “Jack” Milburn of 
the American National Cattlemen’s 
Association told members attending 
the recent Florida Cattlemen’s Asso- 
ciation convention in Ft. Myers that 
“this is no time to speculate” in the 
cow business. Milburn added that “the 
man who runs his herd in balance 
with his feed supply, finances and 
immediate prospects will be able to 
weather any storms.” 

Pointing to prospects in the con- 
tinuing buildup of cattle numbers 
through 1959, Milburn observed that 
some ranchers may increase their own 
herds too far or might delay market- 
ing too long. “We don’t know when 
the ‘bust’ might come (if we handle 
things right, it needn’t come), but it 
is evident that over-optimism, as it 
has in the past, will spell trouble” he 
declared. 

The ANCA president indicated that 
if the individual cattleman feels him- 
self in any sort of financial pinch that 
he ought to sell some cows. “If your 
situation is good, and you are aware 
of the risk, you might benefit by main- 
taining your herd into next year. But 
the man buying more and more cows 
is just borrowing trouble for himself 
and the industry.” 

Milburn urged cattlemen to pay 
close attention to every trend of the 
industry so that they can make in- 
dividual decisions practical for their 
operations. 


INTERIOR IOWA, SO. MINN. 
Receipts of hogs and sheep at in- 
terior markets compared, as reported 


T. Burg, New Winner In Carlot 
Cattle Show At International 


After preparing cattle for the car- 
lot competition at the International 
for something of a fifth of a century, 
and during these years seeing some- 
one else win the honors, Tilden J. 
Burg of Sciota, Ill., this year pro- 
duced the goods that went “all. the 
way.” It was a fitting climax for 
Burg, who on his 64th birthday anni- 
versary, saw his load of prime Aber- 
deen Angus steers take the grand 
championship in the carlot show. 

A load of lightweight Herefords, 
shown by the veteran cattle feedin 
team of Karl and Jack Hoffman of 
Ida Grove, Ia., was adjudged reserve 
grand champion. John F. Mommsen 
& Sons of Miles, Ia., winner last year, 
saw their best finish down the list. 

In the junior show of individuals, 
the Angus entry of Charles Wood jr., 
of Spencer, Ia.,emerged grand champ- 
ion. This was his third try and first 
win in the division. Traditionally, the 
winner of the junior show stands in 
a pivotal position for the big title. 

The grand champion barrow at the 
show was a 220-lb. Poland China 
shown by Gerald Anderson of Leland, 
Ill. Young Anderson’s hog had earlier 
captured the junior title. In a repeat 
performance, Milo Wolrab of Mount 
Vernon, Ia., had the grand champion 
carlot, Berkshires. 

Two new faces appeared on the 
scene of winners in carlot sheep com- 
petition. Richard and William Doak of 
Vandalia and Hallsville, Mo., edged 
out veteran H. C. Besuden of Win- 
chester, Ky., for the grand champion- 
ship. They showed Southdowns, as 


gilts av. yellow on barrows by the USDA: did Besuden. The grand champion 
per ewt. per bu. and gilts Tlogs Sheep is 
< 1058 .. -$19.08 $1.149 16.6 i MN i 1,659,500 115.300 lamb of the show was a Southdown, 
pt. 1958 ... 20.43 1.266 16.1 Septet cnc cece 1,577.00 98.100 
Oct, 1957 ... 17.32 1.189 14.6 <P Seen 1,736,000 123.600 | Shown by Iowa State College. 











WESTERN BUYERS 


LIVESTOCK ORDER BUYERS 
Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 























Operator holds 
easing on nezzie 


Send 
Pon AIR-WAY J 











AIR-O-CHEK 


The casing valve with the 
internal fulcrum lever 


and controls flow with same hand 
AIN-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Ill. 











GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-5481 


EXCHANGE BLDG. 
INDIANAPOLIS 21, IND. 


R. Q. (PETE) LINE 


HESS-LINE CO. 
INDIANAPOLIS STOCK YARDS 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Satuiday, November 29, 1058, 


as reported to the NATIONAL 
PROVISIONER: 

CHICAGO 
Armour, 7,607 hogs; shippers, 


15,176 hogs; and others, 14,143 
Totals: 20,196 cattle, 205 


calves, 36,026 hogs and 8,048 sheep. 


KANSAS CITY 

Cattle Calves Hogs Sheep 
Armour.. 2,119 251 1,538 410 
Swift .. 2,200 202 38,785 2,315 
Wilson . 1,124 sce Oe =ae 
Butchers 4,314 a 73 ain 
Others . 1,389 3,175 1,189 


Totals .11,146 643 11,745 3,914 








OMAHA 
Catile & 
Calves Hogs Sheep 
Armour 5,117 8,698 2,178 
Cudaby ... 2,818 7,366 1,682 
Swift ..... 3,684 7,373 1,764 
Wilson ... 2,863 5.450 554 
Neb. Beef . 432 om are 
Am, Stores. 27 
Cornhusker. 00 
O'Neill ... 760 
mn, &:0, 4. 3007 r 
Gr. Omaha. 538 
Rothschild . 846 
Roth ..... 720 pee 
Kingan ... 776 io aie 
Midwest .. 187 Dan ia 
Omaha .... 476 nl bee 
Union ..... 918 a late 
Others .... 457 5,743 
Totals. ..23,516 34,630 6,178 
N. 8. YARDS 
Cattle Calves Hogs Sheep 
Armour.. 1,485 5,253 a4 
Hunter ene 5,740 
OO” ae eke oe 
Brey 2.0 ace rr 244 
Totals. 1,485 - 12,945 
8ST, JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 3.164 181 10,845 2,017 


Armour., 2.744 29 7,798 524 
Seitz .. 613 2a ove 
Others .. 2,966 a 841 


Totals* 9,487 210 19,484 3,441 

*Do not include 284 cattle, 6,837 
hogs and 1,569 sheep direct to 
packers. 








SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour... 2.945 - 13,588 2.505 


Swift .. 3,106 6,682 1 tax 
8. C. Dr. 

Beef . 3,789 aes 
8. C. Dr. 

see 9,974 
Raskin . 830 bee 


Butchers 274 
Others . 8,492 
Totals 19,436 6 46,517 4,879 


WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 470 32 2,362 
- 81 s0'4 pak 


"616,273 411 





Dunn 

Dold 0 

Excel TV awe 
Armour 173 
ED: ae eke nace “pet 712 
Others . 2,111 S08 46 825 








Totals. 3.401 82 2,408 1,710 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour... 570 5 23 
Wilson . 842 46 726 
Directs . 990 2 4,447 a 
Others . 1,022 37 878 699 











Totals* 2,431 88 1,807 699 
*Do not include 990 cattle, 2 
calves and 4,447 hogs direct to 
packers. 


LOS ANGELES 
Cattle Calves Logs Sheep 
: 242 





Cudahy . . ps 
SOR” “a ear learn aeay 
Idenl <. 2:5 ne ea 
United . 255 253 

Gr, West. 178 aa 

| eee 156 

Goldring. 165 

Century. 134 ae bax 
Clough'ty ... aad 143 

Coast ... 58 194 


Others . 407 “9 


Totals 2,033 19 832 
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DENVER 
Cattle Calves Hogs Sheep 
232 


Armour. . er oo. 2,202 
Swift .. 657 30 1,695 2,620 
Cudahy . 556 13 2,978 


Wilson . 47 oe 
Others . 4,732 32 517 
Totals 6,654 76 5,190 6,380 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour., 4,654 %,501 18,965 2,124 
Bartusch 762 sie one Sig 
Rifkin . 705 15 
Superior. 1,804 


1,384 
174 


Swift .. 4.520 1,083 80.650 3,475 

Others . 3.360 4,622 16.519 2,565 

Totals.15,805 9,221 66,1384 8,164 
CINCINNATI 

Cattle Calves Hogs Sheep 

Gall .... oes F wee 180 

Schlachter 128 15 aitle Mire 

Others . 3,160 491 8,724 559 


Totals 3.288 506 8.724 739 
FORT WORTH 

Cattle Calves Hogs Sheep 

Armour.. 181 344 538 1,321 


Swift .. 511 356 525 297 
| 7 uk aah 
Rosenthal 38 5 ae 250 
Totals 1,026 712 1.06% 1,668 
TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
Nov, 29) week 1957 
Cattle ...119,007 110,026 122,497 
Hogs §....248.405 246,805 245.418 
Sheep .... 41,420 35.894 43,781 
CORN BELT DIRECT 
TRADING 


Des Moines, Dec. 3— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 
Barrows, gilts, U.S. No. 1-3: 


Tso/om) Ihe. ....... $16.00@18.00 
+t ry 17.25@18.25 
4 oe eee 16.85@18.05 
SASF Wee. ow cc eee 16.25@ 17.55 
270/300 Ibs. ..... ++ 15.75@17.05 
Sows, U.S. 1-3: 
270/330 Ibs. ......-. 15.50@16.50 
3°0/400 Ibs. ....... 15.00@16.00 
400/550 Ibs. ....... 14.00@15.50 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 
Nov. 26 .... 68.500 64.500 77.500 
Nov, 27 


..+ Holiday 57.500 Holiday 
Noy. 28 .... 86.000 80,000 70.000 
Noy. 20 .... 35.000 50.000 35,500 
SS eee 85.0000 91.000 60.000 
Det. 2 o.ces 71,000 68,000 65.000 
OG, Bc ccas 75,000 68,500 60,500 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at In- 
dianapolis on Wednesday, 
Dec. 3 were as follows: 














CATTLE: Cwt. 
Steers, choice .....$26.50@28.09 
Steers, good 2150@ 26.50 


Ge 2 


Ileifers, xd. & ch... ‘2 
0G 1 


Cows, util, & com'l, 


Cows, can & cut... Awe 18.00 
Bulls, util, & com], 21.500 23.00 
Bulls, cutter ...... S.W@ 21.50 


VEALERS: 
Choice & prime .... 32.00@35.09 
Good & choice os AW@33.00 
Calves, stand. & gd. 24.00@20.00 

Hogs, U.S, No, 1-3: 

Tt tee Ths, 
Tite Ist ths, 

Ts Zo Ths, 

sve Ths, 

u Tbs, 


(0G 18,00 
TAG 18.75 
@i.0 
@ 19.00 
G18 













el eee wna WS. 25 
ee aS ks ches 17.0 V7 
Sews, (OS. No, 1-3: 
Ivo Bo ths, ..... 15.794 16.50 
Bew/4ou Ws, 22... V4. TA WG 25 
4A Ws, 22... 14.00@ 15.00 
LAMBS: 
Good & choive ..... 19.59@21.00 


Gd. & choice (shorn) 19.00@21.00 








WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the wed 


ended Nov. 29, 1958 (total: 
the U. S. Department of Ag 





s compared) as reported }y 
riculture: 


Cattle Calves Hogs tae 
Boston, New York City Area! ..... 11,387 8,029 41,604 31,30 
Baltimore, Philadelphia .......... 6,487 671 23,138 
Cincy., Cleve., Detroit, Indpls, .... 13,742 3,964 90,127 11 
NE I ob circ bsnedeccst's clue 20,226 6,851 41,152 8.387 
St. Paul-Wis. Areas? ............ 24,150 24,493 117,731 11,600 
i ad anes ance ne wate 9,197 1,636 71,603 4.9% 
Sioux City-So. Dak. Area* ...... 17,431 eee 96,466 16,78 
Rae er ett here 28,563 190 76,993 114) 
pS BR) Ory ie eee 8,946 1,250 27,852 
Iowa-So. Minnesota® .............. 26,824 10,445 283,548 
Louisville, Evansville, Nashville, 

PEED oe ueiabisccectowes cece 6,404 3,352 43,161 a 
Georgia-Alabama Area’ ........... 5,403 2,788 22,045 a 
St. Joseph, Wichita, Okla. City... 14,739 1,391 42,197 5,918 
Ft. Worth, Dallas, San Antonio ... -603 4,193 18,754 751 
Denver, Ogden, Salt Lake City .... 14,674 273 11.657 
Los Angeles, San Fran. Areas* .... 16,275 1,419 20.781 17,18 
Portland, Seattle, Spokane . 4.713 113 12.141 3,108 

co Ge rere . 235,764 71,108 1,040,961 189.4% 

Totals same week 1957 ........ 26 +,004 98,168 1,084,718 181,71 





Includes Brooklyn, Newark and Jersey City. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. "Incindy 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, 


cludes Sioux Falls, Huron, Mitchell 


‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. “Includ g Al 


2Includes St. Paul, &, 


, Madison, and Watertown, 8, Dak. 





bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, De 


Moines, Dubuque, Esterville, Fort 
Ottumwa, Postville, Storm Lake and 


Dodge, Marshalltown, Mason City, 
Waterloo, Iowa. ‘Includes Rerming. 


ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas. 


ville and Tifton, Ga. 
Francisco, San Jose and Vallejo, Cal 


*Includes Los Angeles, San Fran¢isco, So, Sa 


if. 





LIVESTOCK PRICES AT 


Average prices per cwt. 


11 CANADIAN MARKETS 
paid for specific grades of 


steers, calves, hogs and lambs at 11 leading markets in 
Canade during the week ended Nov. 22 compared with 


the same week in 1957 wer 


e reported to the Provisioner 


by the Canadian Department of Agriculture as follows: 


GooD VEAI 
STEERS CALVES HOGS* LAMBS 
All Good and Grade Bt Good 
Stockyards Weights Ch Dressed Handy weights 
- 1958 1957 1958 1958 1957 MWR 197 
Toronto bs $26.50 $20.20 $21.8 


...-$25.00 $18.50 $31.50 
Montreal... 23.50 5 


Winnipeg ... 23.47 17.50 81.11 
Calgary . 23.68 17.60 4.20 
Edmonton ... 22.25 16.35 2 6) 
Lethbridge .. 23.25 17.60 2tam 
Pr. Albert .. 2280 1640 21a 
Moose Jaw .. 22.20 16.50 Ho 
Saskatoon 23.40 1625 26.0 
Regina ..... 22.50 15.75 25.50 

. 22.10 ost aa 


Vancouver 








2705 19.55 180 
23.33 18.07 116 
22.31 17.45 17.60 
23.15 1.00 11% 
22) = 1N.25 | 180 





215 5) 

21,75 oe | ease 
21.75 617.10 16.30 
21.95 1750 15.8 


*Canadian government quality premium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at 


six southern packing plant 


stockyards located in Albany, Moultrie, Thomasville, Tit 
ton, Georgia, Dothan, Alabama, and Jacksonville, Florida, 


during the week ended Nov: 


Wael Ohad Fee: BS ic ciccacsscvas 
Week previous (five days) ........ 
Corresponding week last year ..... 


ember 29: 

Cattle Calves Hogs 
.. Not available 
cack 807 16,720 
-- 2,405 745 18,545 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, Dec. 


3 were as follows: 


CATTLE: Cwt. 
Steers, ch, & pr. .. none td. 
Steers, gd. & ch. 2. 24.500 27.50 
lleifers, gd. & ch, 2. 2IAM@LTA 
Cows, util, & com’), 17..0@20.00 
Cows, can-& cut... 15.00@ 17.00 
Bulls, util, & com’), 20.50@22.75 

VEALERS: 

Good & choice ..... 28.00@31.C0 
Calves, gd. & ch... 25.00@27.00 

DOGS, U.S. No. 1-3: 
ye ae | erty 17.75€@18.50 
200/220 Iba, ....... 17.75@18.75 
SS i ckikees 17.50@18,75 
240/270 Ibs, .. 17.60@18.00 
Sows, U.S, No, 1-3: 











2TO/40 Wes, ..... 15.75@16.00 
R6O/550 Ios, 6. 14.75@15.75 
LAMREs: 
Good & choice ..... 19.50@20 50 
Fair & good ........ 19.00@19.50 
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LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, Dee. 3 
were as follows: 


CATTLE: Kg 
Steers, prime ...... none wt 
Steers, choice ..... 24, TQ 






Stevrs, good ...... 224 anne Si 
Heifers, choice . a 
Heifers, good .. - 
Cows, util, & com'T, 175062000 
Cows, can & cut... 
Rulls, util, & com'l, 21 anae: 
Bulls, cutter ...... 20,00@200 


Hos, 0.8. No, 1-3: 


oe eee 17, THA18.5 
900/22) Ibs. ....... 17. 5A 
220/210 Ibs, ......- 17.75@18.2 
910/970 the. ......+ 17.00@18.0 
Sows, U.S. No, 1-3: 
180/330 Ibs, ..... 16,00@16.0 
480/400 Ibs, ..... 15 26. 
409/550 Ibs, ..... 14,.25@1 
LAMBS: 


Good & ch. (wooled) 18.0008 





Good & ch, (shorn). 18.00@ 


Chicag’ 
Kaa, U 
Omaha’ 
N.8. 3 
Bt. Jor 


Sioux 

Wichit: 
New Y 

Jer. 

Okla. | 
Cincinn 
Denver: 
St, Pa 
Milwau 


Total 


weel 


West 
Easte 


Tot: 
West 
Easte 

Tot 


All h 
fra 


West 
East 


Tot 












SLAUGHTER 
REPORTS 
1 reports to the NATION- 


AL. PROV ISIONER showing the 
pumber of livestock slaughtered at 

















wters for the week ended 
me ree ber 20, 1958, compared: 
81,3 CATTLE 
2.151 Week Cor, 
13,18 ended Prev. week 
AY Nov. 20 week 1957 
0 vee 20,196 20,004 20,822 
40 fan tr I Thay 9,08 12,001 
16,788 244 22,746 4,718 
ee Boreas “Tiss 1678 _6:730 
3.44 st. Josepht. 9.396 8,969 10,71 
26.9% B Sox Cityt- 11,985 11,803 11,421 
Mg ae oo a 2,095 = 2,727 
“ k & 
see iy cist. 11,387 14,385 18,084 
5.98 B oyig, City*t Sold 4u2l 4,175 
755 B Cocimmatig . 2347 3.326 3.884 
235 BH overt «.- S248 11,064 7,407 
110 B gr puult .. 12445 1ju82 11445 
on Miwaukeet. .... 4.415 4,195 
| «SLT Ho motals © ...117,812 118,307 118,579 
Paul, 8. HOGS 
‘Includes B Chicagot ... 21,750 31,566 22,219 
; Mo. “eB Kan. Cityt . 11,745 16.159 12,765 
1, S. Dek Omaha*t .. 52.795 63,236 10,470 
nelud s Al @ N,§. Yardst 12,0145 19,93 29,821 
nport, Des st, Josepht. 25.480 29,164 26.572 
ason City, sioux Cityt. 44,786 43,832 19,892 
s Rerming- @ Wichita*t .. 11,120 12,.08 10,416 
e, Thomas. New York & 
», So, San Jer. Cityt. 41,604 62, 734 45,861 
Okla, City*t G24 TMG 
Cincinnati§ . 9.852 R Tin 10, 185 
Denvert ... 4,086 8,042 10,615 
ARKETS & st. Pault .. 49. 15 B.788 40,785 
d of Milwaukeet. } 5,508 656,177 
ee : Totals ...292.032 309,005 251,004 
wie ‘ SHEEP 
i Chiceagot ... 3.648 3,727 6,026 
: : Kan, Cityt . 3.914 2,340 3,850 
Ovisioner B Omaha*t .. 7.042 8,384 ints 
We tardst .... AR 76 
follows: St, Joxepht. 5.010 2.473 7.016 
Sioux Cityt. 3,928 2, 4,076 
MEE causa. cscs Bat 
New York & 
der Cityt. 31,304 38,658 34,420 
Okla, City*t Gand T2088 
Cineinnati§ . 312 TOR 427 
vert ... 16,166 15,229 11,476 
St, Pault .. 5,509 Vi 5,64 
Milwaukee? . ae 469 871 
Totals ... 77,617 76,647 81,959 
*Cattle and calves. 
tFederallvy inspected slaughter, 


including directs. 
tStockyards sa.es for local slaugh- 
ter, §Stockyards receipts for local 














slaughter, including directs. 
a CANADIAN KILL 
Inspected slaughter of 
ing plant § livestock in Canada for the 
ville, Tif § week ended Nov. 22: 
», Florida, CATTLE 
Week Same 
ended week 
Hogs Nov. 22 1957 
Western Canada... 17,402 26.461 
16,70 Eastern Canada .. 19,918 24,209 
8.545 
—s tm ......... 37,320 50,761 
. CES ‘ HOGS 
estern Canada... 81,954 58,571 
RI Eastern Canada .. 74,926 53,678 
CITY aoe SR Ps 1 56, 889 112,249 
r H og careas 
s at Siow F  sradea 167,676 121,694 
ay, Dee. 3 SHEEP 
Western Canada. 5,628 6,011 
Eastern Canada .. 10,317 12,744 
Cwt. PETERS added 
none atl, Eee 15,945 18,755 


_ 4 Ta 
24: in Ud 


NEW YORK RECEIPTS 


Receipts of livestock at 





: a1 wee Jersey City and 4st st., 
New York’ market for the 
5: 11 NaN week ended Nov. 29: 
2 bic ranks eias ony Calves anv ep 
Dies 8 25 on 
a Total (inel, 
a raat meets). .2,898 283 18,839 4,878 
. 15.2716" Sa'ab) ‘ 
| 14.2368 8 totat ing Ut 34 =a 
Atireets) 3,18 5 576 
<e s0a"as 4 19 19,007 6,576 
\. 183 00@19.8) " Sineludes hogs at 3ist Street. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 

Cattle Calves Hogs Sheep 
Nov, 27.Holiday 
Nov, 28. 1568” 67 10,380 3,621 
Nov, 29. 1,650 1 2,671 3 
Dec, 1..19.343 171 12,287 6,637 
Dec, 2.. 8,000 2 0 18,000 3.000 
Dec, 3..14,000 200 10,000 3,000 
*Week so 

far ..41,343 571 40.287 12,637 

Wk. ago.50,114 368 35.114 7,273 
Yr. ago.43.861 684 40,097 9.390 


*Including 223 cattle, 4,168 hogs 
and 1,149 sheep direct to packers. 


SHIPMENTS 
. 27.Moliday. 
28. 3,927 
- 20. 2 
Dec. 1.. 6.200 1 
Dee, 2. Sn oak 
Dec, 3.. 8.0m «-. 8.000 
Week so 
far ..19.269 1 11,365 
WE. ago.19.009 148 9.783 
Yr. ago.20,429 30 13.829 


TOTAL NOVEMBER RECEIPTS 


54 
30 


15, 762 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 








cago, week ended Wed., Dec. 3 
Week Week 
ended ended 
Dec. 3 Nov. 25 

Packers’ purch. .. 26,159 19,891 

Shippers’ purch... 18,283 13,136 

Totsle ..66.20%s . 44,442 33,027 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Nov. 28, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 247,000 373,050  106,C00 
Previous 
week 269,000 427.000 97,000 
Same wk. 
1957 232,009 405.090 111,090 


Tctals 
B it 12,686,000 17,925,000 6,568,000 


als, 
7997 13,412,0°0 19,907,000 7,241,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Paci*e Coast 
markets, week ended Nov. 27: 


Cattle Calves Hogs Sheep 
Los Ang...4000 50 1.0°O non 
N. P’tland.2,000 325 2.200 3,(00 
San Fran.. rts) BY 550 100 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 


ville on Wednesday, Dec. 
3 were as follows: 









CATTLE: Cwt, 
Steers, choice ......$26.00@ 27.00 
Steers, good ....... 25.004 26 00 
Steers, std. & not . 245040 25.0 
Heifers, std. & gd... 24 O0@ 26 
Cows, util, & com'l, 18.004 "0,00 
Cows, can, & cut... 16.0018 00 
Bulls, util, & com’), 22.00@ 24.50 

VEALERS: 

Choive & prime .... 35,00@39,00 
(iood & vhoicve ..... 40.00@35.0) 
Calves, gd. & ch, .. none qtd, 

TIOGS, US. No, 1-3: 
| a 1S,50@18.75 
SH SAY MS es coe os 18,5004 19.00 
Se Se Ws, ce ciee 18 AN@1S 75 
2407 270 Mig. dose 18.00@ 18.25 
Sews, ULS, No, 1-3: 

3M 450 Tbs, 2... Th.2A@15 50 
450/500 Ibs, ..... 11. T@15. 25 

LAMBS: 

CRANE i oe Shise eeees 21,00@21.50 
Good & choice ..... 20.00@21.60 
Utility & gd. ..... 15.00@18.00 
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LIVESTOCK PRICES AT LEADING MARKETS 





Livestock prices at five western markets on Tuesday, 
Dec. 2 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 








N.S. Yds. Chicago Kansas City Omaha 8t. Paul 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Ibs..$17.25-18.00 None qtd. Noneqtd. None qtd. None qtd. 
140-160 lbs.. 17.75-18.50 None qtd. Noneqtd. Noneqtd. None qtd. 
160-180 lbs.. 18.25-18.50 $17.50-18.50 $17.00-17.75 $17.00-18.00 $17.00 18.00 
180-200 Ibs.. 18.25-18.75 17.90-19.00 17.50-18.00 17.50-18.50 17.00-18.75 
200-220 Ibs.. 18.00-18.75 17.75-19.00 17.50-18.25 17.50-18.50 17.25-18.75 
220-240 Ibs.. 17.75-18.75 17.50-18.75 17.25-18.25 17.25-18.50 16.75-18.75 
240-270 = Ibs.. 17.25-18.25 17.25-17.75 17.00-18.00 16.50-18.25 16.50-18.75 
270-300 Ibs... 16.75-17.50 16.75-17.40 16.50-17.50 16.25-17.00 16.00-18.25 
300-330 lbs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd.’ 
330-360 lbs.. None qtd. Nonegqtd. Noneqtd. Noneqtd. None qtd. 
Medium: 
160-220 Ibs.. 17.00-17.75 17.00-18.00 16.50-17.25 16.50-17.50 16.50-17.00 
SOWS: 
U.S. No. 1-3: 
180-270 Ibs.. 16.00-16.50 None qtd. 16.25 0nly 16.25 0nly None qtd. 
270-300 Ibs.. 16. 00-16. 4 None qtd. 16.00-16.25 16.00-16.25 15.75-16.00 
300-330 Ibs. 16,00-16.25 16.00-16.25 15.75-16.25 15.75-16.00 
330-360 Ibs. 25-16. 15.75-16.25  15.75-16.00 15.75-16.00 15.75-16.00 
360-400 lbs.. 14.50-15.75 15.50-16.00 15.50-15.75 15.25-15.75 15.00-15.75 
400-450 Ibs.. 14.50-15.25 15.25-15.50 15.25-15.50 15.00-15.50 15.00-15.25 
450-550 Ibs.. 14.50-15.00 14.50-15.25 15.00-15.50 14.50-15.25 14.00-15.00 
Boars & Stags, 
all wts. .. 11.25-13.00 11.50-13.00 10.00-10.25 10.00-13.50 None qtd. 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
900-1100 Ibs.. Nene qtd. 28.25-28.50 None qtd. Noneqtd. 27.50 only 
1100-1300 Ibs.. None qtd. 27.50-28.50 None qtd. 27.00-28.25 None qtd. 
1300-1500 Ibs.. None qtd.  25.75-28.25 None qtd.  25.75-27.25 None qtd. 
@hoice: 
700- 900 Ibs.. 27.00-28.25 None qtd.  27.00-28.25 26.00-27.75 26.50-27.50 
900-1100 Ibs.. 26.75-28.00 27.25-28.25 26.75-28.25 26.50-27.50 
1100-1300 Ibs.. 25.75-27.50 26.25-28.00 26.50-27.75 25.00-2 7.75 25.75-27.00 
1300-1500 Ibs.. 25.00-27.00 25.25-27.25 25.00-27.00 24.00-27.00 25.00-26.00 
Good: 
700- 900 Ibs.. 25.25-27.00 26.00-27.75 25.00-26.50 25.50-26.50 25.50-26.25 
900-1100 Ibs.. 24.75-27.00 25.00-27.00 24.75-26.00 25.00-26.50 25.50-26.25 
1100-1300 Ibs.. 24.00-26.00 24.00-26.50 24.25-25.50 24.00-26.25 24.50-26.00 
Standard, 
all wts. .. 21.50-25.00 23.50-26.00 22.00-24.00 22.75-25.00 23.00-25.00 
Util'ty, 
all wts. .. 19.00-21.75 22.00-24.00 20.50-22.25 21.00-22.75 21.00-23.00 
HEIFERS: 
Prime: 
600- 800 lbs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
800-1000 lbs.. None qtd. 27.50-28.00 None qtd. 27.50 only 27.00 only 
Choice: 
600- 800 Ibs.. 26.75-27.75 26.75-27.75 26.50-27.75 26.00-27.50 26.00-26.75 
800-1000 Ibs.. 26.00-27.50 26.75-27.75 25.75-27.75 25.00-27.00 26.00-26.75 
300d: 
500- 700 Ibs.. 24.25-26.75 25.50-26.75 24.25-26.50 24.50-26.00 25.00-26.00 
700- 900 Ibs.. 24.00-26.75 25.50-26.75 23.50-26.50 24.00-25.50 25.00-26.00 
Standard, 
all wts. .. 21.50-24.25 22.50-25.50 21.50-23.50 22.00-24.50 23.00-25.00 
Utility, 
all wts. .. 18.50-21.50 20.00-22.50 20.00-21.50 20.00-22.00 21.00-23.00 
COWS: 
Commercial, 
all wts. .. 19.00-20.50 19.00-20.50 20.00-21.50 18.75-20.00 18.50-19.50 
Utility, 
all wts, .. 17.50-19.25 17.25-19.25 18.00-20.00 17.25-19.00 17.50-18.50 
Can. & cut., 
all wts. .. 13.00-18.25 15.00-18.75 14.50-18.00 14.50-17.00 14.50-17.00 
BULLS (Yrls. Excl.) All Weights: 
Cs a ea None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
Commercial . 24.00-24.50 24.25-25.00 21.50-22.75 21.00-23.00 21.00-23.00 
WU ci.nas 22.00-24.00 22.00-24.25 20.00-22.00 20.00-22.00 21.50-23.00 
Cutter ...... 20.00-22.00 20.50-22.00 19.00-21.50 18.00-20.00 21.50-23.00 
VEALERS, All Weights: 
Ch. & pr. .. 28 00-36.00 32.00-33.00 28.00-32.00 27.00-28.00 29.00-36.00 
Stand. & gd. 20.00-29.00 24.00-32.00 23.00-29.00 21.00-27.00 22.00-29.00 
CALVES (500 Lbs. Down): 
CHONG: o..sc5 25.00-28.00 None qtd. 25.00-28.00 None qtd. 25.00-27.00 
Stand. & gd. 17.00-26.00 None qtd. 22.00-25.50 None qtd. 18.00-25.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs. Down): 
PRUOV A cass: None qtd. Noneqtd. Noneqtd. Noneqtd. 21.50 only 
Choice ...... 20.00-21.50 21.00-21.75 20.50-21.00 20.50-21.25 20.50-21.40 
Gee csi. 17.00-20.00 19.50-21.25 20.00-20.50 20.00-21.00 19.00-20.00 
LAMBS (105 Lbs. Down) (Shorn): 
PRM seiciee None qtd. Noneqtd. Noneqtd. Noneqtd. 20.50 only 
Choice ..... 19.00-20.50 None qtd. 19.50-19.75 20.00-20.50 20.00-20.50 
GOOG accs-des 17.00-19.25 None qtd. Noneqtd. 19.50-20.00 None ytd. 
EWES 
Gd. & ch. .. 5.75- 7.00 5.50- 8.00 6.00- 7.50 7.00- 8.50 6.50- 8.00 
Cul. & util.. 4.50- 6.00 6.00- 7.00 5.00- 6.50 5.00- 8.00 san 6.50 
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CANNED MEAT SPECIALIST 

8 years’ experience in quality formulation and 
efficient processing of full line of canned beef 
and pork products, including canned hams. 
M.B.A. degree in industrial relations. Age 34, 
family. Presently employed by large midwestern 
packer at $9,000 yearly. Desires connection offcr- 
ing greater opportunity, challenge. W-477, THE 
NATIONAL PROVISIONER, 15 W. Huron 8t., 
Chicago 10, Til, 

SAUSAGE MAKER: Fully experienced in manu- 
faviusing aud supervision. Also canned tood 
products sales experience. W-478, THE NATIONAL 
PROVISIONER, 15 W. Huron S8t., Chicago 10, 
I 








SKILLED: Sausage maker, cattle or hog butcher. 
All around practical man desires position with 
small growing plant anywhere. Middle age. Best 
references, Write or wire, OCCUPANT, 926 E. 
Fillmore St., Pheenix. Ariz. 

SAUSAGHD SUPERVISOR: Married, 17 years’ ex- 
perience in all operations. W-471, THE NA- 
TIONAL PROVISIONER, 15 W. Huron 8t., Chi- 
cago 10, Ill. 


BEEF MAN: Experienced, well qualified to man- 
age sizeable operation. Good knowledge of sales. 
ding. breaking and boning. W-444, THE NA- 
ONAL PROVISIONER, 15 W. Huron S8t., Chi- 
eage 10, TH. 


PLANT SUPERINTENDENT: Or assistant. Qual- 
ified in all operations. Age 40. 20 years with 
major packer. Prefer to locate in the Rocky 
Mountain region. W-458, THE NATIONAL PRO- 
VISIONER, 15 W. Huron 8t., Chicago 10, Tl. 


HELP WANTED 


PLANT MANAGER 

We are an eastern B.A.I, packer looking for a 
man who hae a thorongh knowledge of all phases 
of plant operation, Must know all modern curing. 
processing, packaging. corts. yields and emnloyer 
relations, new product development, plant layout. 
A man who hae follow-through ability. Plense 
state age, qualifications, enclose picture and state 
salary desired, This is a good position with a 
future for the right man, All renifes strictiv 
confidential. W-455. THE NATIONAL PROvVI- 
SIONER, 327 Madienn Ave,. New York 22. N.Y. 

SUPERINTENDENT: To take full charge of hoy 
and beef killing and rendering in municinal 
slanchter honse ennipped by Allbricht-Nell (Co. 
located in Rarranqnilia. Colombia, South America 
Capacity of plant 300 heef cattle and 190 hogs 
Write fully giving exnerience, age. and salary 
required. Also incinde full length personal nhoto- 
gravh. and namer and addresses of references 
Ability to epenk Spanish desirable. Addrese 
letters hr air mail te EXPTNESAS PURLICAS 
MTNICIPALES. Apartado 321, Barranquilla 
Colombia. Senth America. 























SALES MANAGER—DOG FOOD 


Tep level position for sales manager exner'encet 
in promoting food products, preferably canned dog 
food, to chaine and wholevale grocers, Territory 
east of the Miscicsipri. Relocate near Cleveland. 
Ohio. Write giving age, experience and salary. 


8. E, MIGHTON CO., 


BEDFORD OHIO 





SAUSAGE SUPERINTENDENT 
Wanted hy leading Detroit mannfacturer, to tate 
complete charge of production, Must be pro*ctent 
in fermulations, quality ard erst control, W-48h 
THE NATIONAL PROVISIONER, 15 W. Huron 
St.. Chieace 10 TH 


PORTION CONTROL MAN 


MAIORN PROCESSOR: OF frozen fonda, desired 
top level man with full knowledge of developing 
and merchandising full line of portion control 
products. Submit complete resume. Answerer 
treated confidentially. 

‘W-456, THE NATIONAL PROVISIONER 
527 Madison Ave. New York 22. N. Y. 
PLANT MANAGER—NORTHA OTTO: With 
thorongh knowledge of all phaser of modern plant 
operations, expectally cost control. W-472. TNE 
NATIONAL PROVISIONER, 15 W. Huron S&t.. 
Chicago 10, TH. 








BEEF KILLING SUPERVISOR 
Opportunity exists at medium size beef slaugh- 
tering plant well located in the midwest. 3 to 5 
years’ experience as_ killing room supervisor. 
Knowledge of all jobs and methods required. 
Ability to train and work with men essential. 
Submit full details of experience and salary 
requirements. Answer treated confidentially. Write 
to Box W-479, THE NATIONAL PROVISIONER, 
15 W. Huron 8t., Chicago 10, II. 


SUPERINTENDENT: To take full charge of 
government inspected whole hog 





1—Buffalo silent cutter. Model #44 complete win 
extra set of knives, 200 Ib. capacity, 20 H.P, @ 
cycle, 550 volts. Just like new. 


H.P. 60 cycle, 550 volts. Both machines gu». 
anteed in excellent condition. FS-462, THE Ni. 
TIONAL PROVISIONER, 15 W. Huron i, 
Chicago 10, IIL 





COMPLETE PACKINGHOUSE EQUIPMENT: 
Cars, trucks, Office equipment, hog and beef kil 





Dork g 
plant, including hog kill. Well established grow- 
ing midwest company. opportunity for ex- 
perienced capable man, Starting salary $10,000.00 
per year. Mail complete resume. W-463, THE 
NATIONAL PROVISIONER 15 W. Huron S8t., 
Chicago 10, Il, 


ing eq sausage room equipment including 

ete.. ammonia compressors, 
coils, etc. PUNXSUTAWNEY BEEF & PROYi. 
SION COMPANY, Punxsutawney, Pa. Telephon 
Number 1, 


stuffers, linkers, 








CAN YOU SELL PROVISIONS? 


HAVE YOU A FOLLOWING: In New Jersey or 
New York with chain stores and large customers? 
Government inspected factory has a good proposi- 
tion for you. W-472, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N.Y 


SALESMEN 
With established clientele of meat purveyors and 
chain stores, to carry line of chicken and turkey 
specialty items for well known Chicago poultry 
firm. In replying state area now being covered 
and furnish references. W-480, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 








PROCESSOR: Frozen food line. Will accept in- 
quiries for complete supervision of department. 
Expect employee with broad knowledge. Submit 
credentials and experience, Same to be treated 
confidentially, W-482, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10. Tl. 





SUPERINTENDENT: Wanted for a large render- 
ing plant in midwest, Must know all phases of 
rendering operations. W-485, THE NATIONAL 
PROVISIONER, 15 W. Huron St:, Chicago 10, Ill. 


SALES MANAGER: Experienced. Must have 
thurough knowledge of meat and top qualifications 
in selling ability. Will have complete charge of 
our present salesmen, This poxition open in Illinois. 
Kinély state experience and salary d«sired. W-481. 
THE NATIONAL PROVISIONER, 15 W. Huron 
St.. Chieago 10, I. 


CASING FOREMAN: Midwestern independent 
meat packer needs casings foreman to take charge 
of grading and selecting hog and beef casings. 
State age, experience, and salary required in first 
letter. W-483, THE NATIONAL PROVISIONER. 
15 W. Huron St.. Chicago 10, IN, 











HOG KILL & CUT FOREMAN: We are looking 
for a man to take charge as heg kill or hog cutting 
foreman, Must know cutting and killing yields 
and costs, W-484. THE NATIONAL PROVI- 
SIONER, 15 W. Huron St.. Chicago 10, Tl. 





SALESMEN and BROKERS: With established 
contacts to handle our sodium caseinate and gum 
binders, W-475, THE NATIONAL PROVISIONER 
527 Madixon Ave., New York 22. N.Y, iz 





ASSISTANT: Beef kill supervisor. Modern plant 
located in Iowa offers excellent opportunities to 
one having killing floor knife experience. Reply 
with complete resume. W-467, THE NATIONAL 
PROVISIONER, 15 W. Huron St.. Chicago 10. TI. 


PLANTS FOR LEASE 


FACILITIES IN GREENCASTLE, PA. 


Presently being used ux a calf abattoir. They 
vonsist of the following: 

1 cooler—3,396 cu, ft., another conler—6.732 cn. ft. 
1 freezer—14,540 cu. ft. 1 processing room approxi- 
mately 30 ft.x40 ft. with all necessary track 
hoiding pens, teilets and two offices, : 

F8-451, THE NATIONAL PROVISIONER 

15 W. Huron 8t., Chicago 10, Ill. 


BUSINESS OPPORTUNITY 














HOG KILL & CUT SUPERVISOR: Immetinte 
opening for experienced men to supervise line 
handling 125 hogs per hour. Must work from price 
sheets on the eut and have knowledve of covt 
control, W-474. THR NATIONAT. PROVISIONER. 
18 W. Huren &t.. Chicago 10. 11. 


PROVISION MANAGER: Midwest packer hax« 
opening for provision manager. One who knows 
eastern and senthern markets and able to move 
large «auantities of pork products at the right 
price. Salary commensurate to ability. Permanent 
position, W-469, THE NATIONAL PROVISIONER. 
15 W. Huron St., Chicago 10, Ill. 





46 








REFRIGERATOR: Hanging rails about 14x20. 
Basement freezer about 14x16, connecting store. 
working room about 16x30. in packinghouse section. 
Good location for veal or beef boner, 11 Lacka- 


wanna Ave., Newark, N. J. Phone HUmboldt 
5-3400, 





EQUIPMENT WANTED 


WANTED: Good used 12 foot U-Bar de-hairing 
machine, CRAWFORD COUNTY PACKING COM- 
PANY, P. 0. Box 198, Denison, Iowa, Phone 1100. 





THE 


ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 
We Lease Expellers 
PITTOCK & ASSOCIATES, Gien Riddle, Penm, 





NEW and USED: Sausage Stuffers, Silent Cutten, 

Air Conditioning, Smoke Houses, Meat Trucks, & 

Kettles, Meat Mixers and Grinders. Full line of 

vanning, meat packing equipment and supplies 
H. D, Laughlin & Son 

3701 N. Grove St., Fort Worth, Tez 
Phone MArket 4-7231 





REFRIGERATED TRUCKS 
Two 1955 G.M.C. 1-ton trucks with Boyertem 
Walkin refrigerated bodies. Hydramutic, Original 
cost $6800. Average of 38,000 miles each. Reef 
unit operates both on the road and overnight 
plug-in. A bargain at $2.000 each. Write to 
F. J. WERNER 
P. 0. Box 69 





44 B Buffalo silent cutter—20 H.?., 
lb. Buffalo mixer—5 H.P., No, 56 BA Buffab 
grinder—10 H.P., D. and N, Rindmaster, Al 
motors 3/60/220. Excellent condition. Reply # 
Box FS-487, THE NATIONAL PROVISIONER, 3 
W. Turon S8t., Chicago, 10, Il. 


No. 2. 4 





PLANT FOR SALE 


FOR SALE or LEASE: Old established met 
business doing an excellent volume with the hotd 
and restaurant trade. Located in the thriving 
area of the midwest. Modern well eeninned pknt 
offers an excellent opportunity, FS-489, TH 
NATIONAL PROVISIONER, 15 W. 
Chicago 10, ls 


PLANTS FOR SALE 


TO SETTLE ESTATE 


FOR SAI.E: Small well located packing plat 
in the heart of the cattle country. Located @ 
main US Highway in small city 65 miles frm 
Dallas, Texas. Equipped for full line production 
capacity 250 cattle—-250 hogs per week. Equippel 
for sausage production, Ilant has been succett 
fully operated for 13 years. Priced reasonable. 
Administrator may consider lease to responsilit 
party. FS-488, THE NATIONAL PROVISIONEE, 
15 W. Huron 8t., Chicago 10, Ill. 


MISCELLANEOUS = 


FOR SALE: Small steady supply of New Yot 
state inspected tongues, liver, headmeat, F. F. 4 
FS-470, THE NATIONAL PROVISIONER, og 
Madison Ave., New York 22, N.Y. 





Huron &, 








— 








—— 


HOG e CATTLE « SHEE? 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker ® Counsellor ® Exporter © Impél 


407 $O, DEARBORN ST., CHICAGO §, It 
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1—Buffalo mixer, Model #2, 400 Ib. capacity, 3 


Binghamton, N, ¥ @ 


Wen ows oe 





1- 


l- 


@ae4At eS at 


Vrite to 
amton, N, ¥ 
dmaster, 


mn. Reply t 
ISIONER, li 


to responsible 
ROviEeE 


Ss 


of New Yor 
neat, F. F. 4 
SIONER, % 


ABER 6, 


CLASSIFIED 
ADVERTISING 


NEW & REBUILT 
MEAT PACKING EQUIPMENT 
STUFFERS 
1—Buffalo 50 lb. Cap. Hand oper- 
ating Sausage Stuffer ............. 2 
ay of Ss Ib. Cap Sausage 





150.00 
700.00 
600.00 





Stuff 
1_-Randall 200 lb. Cap Sausage 
Stuffer 





MIXERS 
1—Buffalo #2 Mixer 400 lb. Tub 
Cap., with 3 H.P. Motor ............. 600.00 
1—Buffalo #5 Vacuum type 1,500 
Ib. Tub Cap., with 15 H.P. Motor 2,000.00 
1—Day #4 Paddle type 400 Ib. Tub 
Cap. with 5 H.P. Motor ~....... 700.00 


GRINDERS 
1—Buffalo #56B Meat Grinder, 
with 6” O.D. Plate and 714 
H.P. Motor 
1—Kleen Kut Grinder, with 854” 
0.D. Plate and 15 H.P. Motoc..... 
SLAUGHTER HOUSE EQUIPMENT 
1—Baby Boss Hog Dehairer, with 
7% HP. Motor 
1—Bnss Grate Hog Dehairer, with 
eer et ROR oe Z 
1—Boss Jerkless Hog Hoist ............. - 
1—Oil & Waste Rendering Cook- 
er; size—4 foot x 7 foot ........... ce 


MISCELLANEOUS 

l—Anco—#828 Hydramatic Ba- 
con Conveyor Table 40 feet 
long, with 12 Stations all 
Stainless Steel, and 12 Swival 
Seats 

Pans, with Lids—10” x 4%” 

4” and all in Good Con- 
dition $5.00 each 
2—Biffalo Casing Appliers, As Is 75.00 

45—Anco tlam Molds, Stain. St. 

#AA- 11” x 4%” x 5” Deep, 
all in Good Condition .........$9.00 each 

82—Hoy Ham Molds, sizes 12” x 
BY” x 5” Deep ceccennenneneeneeee$ 11.00 each 

100—Stainless Steel Bake Loaf 
Pans—10” x 434” x 4” Deep.$2.00 each 


All items subject to prior sale and confirmation. 
All Sales F. O, B. Phila., Pa. 


WRITE, WIRE—PHONE COLLECT 


CHARLES ABRAMS, INC. 


460 N. AMERICAN ST. 
PHILA. 23, PA. 
WAlnut 2-22-18 


MISCELLANEOUS 


800.00 
800.00 





3,200.00 














USDA LABEL APPROVALS 
EXPEDITED ONE DAY SERVICE 


Oficial action secured and label returned to you 
via Air same day, $5.00 each. Wire notification 
$6.50 each. All Gov, services available. 


JAMES V, HURSON 
412 Albee Bldg, Washington 5, D. C. 
Phone REpublic 7-4122 





YOUR PACKAGED MEATS 
NEED CODE DATING 
we Offer a Complete Line of Code Daters and 
= Markere—Antomatic for conveyor Linea and 
rapping Machines—alno Power-driven Coders for 
Racon Roards and other Boards used in the Meat 
Packing Industry, 
Write for details on a specific problem 


RTWY CODERS RPORATION 
4087 N. Kedzie Ave. - Chicago 18, Tl. 


BARLIANTS 


WEEKLY SPECIALS 


Now in Progress 


LIQUIDATION SALE! 
The Federally Inspected 


H. L. HANDY COMPANY 
Div. of SWIFT AND COMPANY 
Chicopee (Springfield), Massachusetts 


Barliant & ha ys are Prachi nig Bag ee 
the machinery & equipment from the H. L. Handy 
Co. Note the drectioel free abe 9 rices on the 
fine ) comeee items. All equipme red ‘on 
foundation." However, arrangements can be 
made to handle any loading or preparations tor 
shipping for oe at reasonable rates—or, you 
may remove equipment youtegnees. A rep- 
resentative is - * e premises ou wish to 
inspect this equipment, or call oie nt & Com- 
Fon’: Chicago, for further information. Partial 
ist as follows: 


Sausage, Bacon & Smoked Meats 
32I—AUTOMATIC WRAPPER & CONVEYOR: Scan- 
dia ‘on ~ - Verenee Wee VA, stainless steel, 27° x 18” 
Ww. Yo HP. 195 50.00 
2 VACUUM MIXERS “Buffalo” “#5B, mdi. 5BZ-A 
ser. oy 1500 Ib. cap., hand tilt, 15 HP. mtr. 
New in | $1.650.00 
23 MIXER: > tialo 5, 1500 Ib. cap., 15 HP. $725.00 
288—CABINET SMOKEHOUSE: stainless steel, OA. 
Or" Fe 9’ high, 2—compartments each 
9’ x 6°4" x a’. with pipe coils, etc. $1,950.00 
aa ayy (2) Anco FenA, St. Louis Be 
bowl. 40 HP., V-belt drive 
283 GRINDER: Buffalo 266B, —F 335.00 
279—FROZEN MEAT CUTTER: ‘sevbotd 2 HP. $750.00 
298—STUFFER: Randall, 400#, valves 00 
348—STUFFING TABLE: stainless steel top, 10’ x 50” 





x 36” high, 2” center drain —...____.$145.00 
249—HEAD SHERSE CUTTER: 12” y 14” honrrer 
opening, 14—knives '/.” apart —..____ $150. 
328—SMOKEFSTICK WASHER: 30” = x 41” Ly 
cylinder, 54” perforations, 3 HP. =a $275.00 
327—WIFNER BANDING MACHINE: Pe adliee $145. 
456—HAM WASHING CONVEYOR TABLE: stainless 
steel mesh conveyor 28!/,” wide x 30’ lona, aalv. 
frame. stainless wash'ng cabinet, 4 HP.. 
366—CODE DATER: Kiwi, for | Ib. & Ym Ib. ‘pkas., 
with Reddinaton Counter $125 
31I—“ONVFYOR pip ning Great Lakes md!. CS17, 
w/Teflon corned © $185 00 
334—CLIP APPL Cre Nae mdl. HT-K, staintess 
steel, ‘2 HP. seesiniba ticlorrinns cipal OA 
701—HAM MOLDS: aT Globe Sig #14, stain- 
less ae, 12” x 614," x 5!/” a. $7.50 
702—HAM MOLDS: (109) Globe vera Hits. ‘stain. 
less steel. 127%,” « 614% x 51/4” deep __. ea. $750 
706—BAKE wan =— (580) Best & Donovan, stain- 
less steel, 10” x 5” x 4” deep. ea. $2.00 
707—BAKE LOAF PANS: (1075) aluminum ea. $ .95 
Kill Floor, Cutting & Renderina 
106—DEHAIRER: Boss 257, w/16’ nema. 36 “U" 
Bars, —_ paddles each star, 40 HP._. $2,750.00 
107—GAMBREL CONVEYOR TABLE: — mdi. 7iI, 
OA. 58” x 12’ long, w/galv. slats 48” x 5!/.”" _ $400.00 
ICS—PULL-THRU CONVEYOR CHAIN: (used with 
scalding Vat) drop foraed steel, 3 HP. mtr. & 
reducer, chain new in | $600.00 
100—HOG HOIST: Boss #9, left hand, "Z" type, 
gs . high, ba Bhae sticking rail conveyor, 
mitr.. only 2 old _.. 850 
Na TAKE. OFF CONVEYOR TABLE: OA. 30’ x 36” 
x 36” high. w/30” long x 6” wide sehen oe 


sabe, : “ahees CT 
110—O'HEAD CONVEYOR CHAIN: (400’) Link-Belt 
ae 9 ice eo tensile iene poet. only 2 yrs. old 
120’ new, never hain 00 
loos TRANSFER DECLINE: CONVEYOR: auto., 
= m bedi ‘et to agora ty tub approx. . 
2 

Io —FiORZONTAL YEINGER IGONVEYOR: Pan-O- 
Flex. > HP. mtr. New in $285.00 
119—HOG HEAD SPLITTER: on #126, 2 HP. mir.. 
only 2 yrs. old, like new —. 00 
128—TROLLEY CLEANING LAYOUT: Richard-Wil- 
cox, w/Ziq-Z aq style conveyor, tendant support 
id carrying trolleys, approx. 250’ conv. chain & 
8’ x 36” x 30” Ba tank, al welded, yf hyp 

A Pumn P. TE motor. like new $1.5 
486—BELLY TRIMMING CONVEYOR TABLE: Sie 
white Neoprene belt conveyors. galv. frame, OA. 
ae fal x 42” high, '% HP. motor, belts 8” 
wide, used . $1,100.00 
aan CONVEYOR TABLE: 18” W. x 25’ long. aalv. 
top w/Uscolite boards, galv. flights i. jena x 
3” wide. 150 00 
253_-PORK-CUT SKINNER: Townsend #35 __ + S350 00 
438—BAND SAW; JJonnc-Sunerior. 20”, stainless steel 
stationary table. 2 HP. TE. motor mn 
48'—BACK FAT SLASHER: 5 HP. motor —we 
223—PORK-SCRIBE SAW: 4” blade ET Oe: 
176—BLOOD =. 5’ x 16’, with 40 diract 











connected moto Foote Bros. dae Tostalted 
in 1950, looks ots like new ee eee 
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177—BLOOD DRYER: 5’x16’, new shaft, bearings, an- 
gle iron scrapers goer es installed; 40 HP. $2,250.00 
18)—SWENSON hortonial tube, 
dble. effect twin unit, voted. | 
136—VERTICAL eet COOKERS: ol edible 
inedible, A.S.M.E. coded, 
9’ to 14’ ‘kigh; draw valves 
ge oa WASHER: > as 
opening, 10’ x 30” dia. c 
258—LIG iTNIN" AGITATORS: 
48” stainless steel shafts & twin 00 
189—LARD CARTON CLOSER: Peters = 1 Ib. lard 
pockoges, recently overhauled —__.. 
Plus various grease receiving storage & agitator lard 
Tanks, Lard Roll, Blood Tanks, etc. 
Refrigeration & Boiler Room 
215—BOILERS: (2) Babcock & Wilcox, 444 HP. & 419 
HP., with steam atomizing oil burners.Bids requested 
209—SHELL & TUBE ~~ mca 2) Buildice 
60” dia. x 13’6” tube length. ids requested 
gt On gr “CONDENSER: York, dia. x 
long, w/204 tubes. Retubed in 1955 _. * $350.00 
206—-AMMONIA | CONDENSER: Vogt, 38” dia. x 16’ 
rae 215 tubes, 134” inner dia., aux. valve. 


1956 $1,000.00 
22|—PIPE THREADERS & CUTTERS: (2) Beaver mdi. 
"D'' HP. & Toledo #999 portable unit_ea. $135.00 
228—SPOT W —— Delta 326-l05KVA, a 
volts, : 

— METAL CYLINDER: Pexco mdi. 4165 
4 gauge or lighter $145.00 

2 RV a WR ENCH: Ingersol-Rand — $598.00 
oe ae ae ns f SHARPENER:  Atleniie, M4 

pe 

233—CHAIN HOISTS: ‘ — — 





14” " “— —— 
My $875.00 
(1 








mdi. “M", | ton capaci 
Trucks & Scales 
528—UTILITY TRUCKS: (74) similar St. John #7, 
trailer & balance types, galv., 55” x 31” x 
deep, 14” Aerol-seal wheels, 8” casters_ea. $50.00 
520—SMOKED MEAT TRUCKS: (19) Globe, 2-33” 
x 60” shelves, galv. pipe frame, 24” Aerol-seal 
eons, trailer Die” SRE BAe SETS, 
5IS—HIGH END HAM & BACON TRUCKS: (30) 
gal similar St.John 367, 60” x 35” x 13”, w/20” 
ero-seal Ferre pecans condition —_..ea. $45.00 
SII LIVER HANGING wTRUCKS: (6) gal. trailer 
& balance types, a a Aerol-seal & solid 
Neotread wheels, 132 hooks. ea. $85. 
SIS SSAUSAGE MEAT TRUCKS: (15) galv., balance 
type, 60” x 26” x 12” deep, cosmag wheels 


$35. 
529—SKIDS: (79) welded rei a oak “desks 36” 
48” x 9/.” =. 3500# capacity ._____ea. $5.00 
991—ELECTRIC T ANSPORTING TRUCKS: y hd 
tor "“Go-Getter’’ Walk-Along, only 2 yrs. old, 
all complete with Edison 10 cell batteries_ $775.00 
ome e. TNE 4948 prayed 


Model 
984 BENCH SCALE: Toledo mdi. 2081, 75# x | oz. 
dial, 60# Bey ae beams, 20” x 20” stainless 


platform , | RARER 
12\—-DIAL TRACK "SCALE: Howe mdi. 1347TC2, 500i 
x'/, # dial, shallow pattern type, like new $375.00 
904—EXACT-WEIGHT SCALES: (18) Over & Under, 
mdi. 273, 12 Ibs. cap. Each —...____._._. $65.00 
474—BENCH SCALE: Toledo style 1821T, 325% cap., 
x 4,” dial, 125% dble tare beams... $150 00 
447—BENCH SCALES: (2) Toledo mdi. 1801, 300% 
cap., 2504 x a & dial, 50% tare wanes, stainless 


steel platfor 50.00 
re SCALE: : Toledo m mdi. 3 31- ie01FR, by 3 
'‘h# dial, portable stand . 
463—BENCH SCALES: (5) Toledo mdi. 31- jez! rH 
Ld cap., 1252 x 2 oz. = 75# dble. beams 


22” x 29 stainless platform, Each _ $ 
s1e-BENCH SCALES: (5) Toledo mdi. 0861-AN, 
1 Sail 22” 





oore 
00 











302 cap., & SO# cap., | oz. grad., 
stainless platform 
Miscellaneous 
800—OFFICE FURNITURE & EQUIPMENT: incl. 
Royal Typewriters, Bookkeeping Machines. Cash 
Register, Addressoqraphs, all types of Desks & 
Sposa seen en metal Wardrobes, Safes, 

acks. 
600 CAFETERIA txvour: incl. stainiess steel Coun- 
ters, Steam Tables, 30” x 48” & 30” x Formica 
top — Chairs, plus latest style fully equipped 


kite 
Ae POWER ELEVATOR: Rotary Lift Co. Mdi. AC7, 
hoe oil hydraulic, three floors nee 


trave 
sa} $cREW CONVEYOR: gal. 
motor ct drive. New in 1957 $950.00 
lbesCREW "CON EYOR: 25’ x 12” dia., 2 HP. 
mtr., with Ro soni’ new —..___._.__.. $850.00 
i ge CAR LOADER: Ry Adamson Co. 3 
V-belt drive—New in $459.00 
sTOLiNTERCOM SYSTEM: Bm Bong Multi -Purpose 
—_ conversation system, 4—Master, he 


Plus ant ae steel top Tables: “Weed! Cur- 
ing Vats; Tanks; combination Box Stitchers; and 
other miscellaneous trucks. 

All items subject to prior sale and confirmation 
WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Iil. 
WaAbash 2-5550 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 


BARLIANT & ©. 








12” dia. x aperox. 





ADVERTISER] 


Ss in this issue of THE NATIONAL PROVISION 





Air-Way Pump & Equipment Company 
Alfa International Corporation 
Allbright-Nell Company, The 

Asmus Bros., Incorporated 


Baltimore Spice Company, The 
Barliant and Company 
Bunn Company, B. H. 





Calgon Company 
Chevrolet Division of 

General Motors Corporation 
Cincinnati Butchers’ Supply Co., The 


Dow Chemical Company, The 
duPont de Nemours, E. I. & Co., Inc. ....... 
Dupps Company, The 





First Spice Mixing Company, Inc. ........... 
Globe Company, The 


Ham Boiler Corporation 

mauler Tavs & Cos 2.55. 6 oc a eee 
Heekin Can Company 

Heller, B., and Company 

Hess-Line Company 

Holienbach, Chas., Inc. ........05....5i55...008 


IVI (@) =1-i3 8 & Hunter Manufacturing Company 


Hygrade Food Products Corporation 


John Morrell & Co., General Offices, Chicago, Ill. ‘Julian Engineering Company 





Koch Equipment Co. ................5000 000 


all purpose flavor booster Morrell, John, and Company 


Paterson Parchment Paper Company 
Pickwick Company, The 
Pittock and Associates 


- Rath Packing Company, The : 
Gives your meat products all the Ringsby Truck Lines, Inc. ..............:s.-aill 


. Rommel, Allwine & Rommel 
advantages of Monosodium Glutamate 


plus its own delicious aroma. oe eee, ae 


e e Shortening bg agg mg America, ee ‘a i¢ 
Marin ¢ Company “ Smith’s, John E., Sons Company on 
FirstSp 1CE _ Standard Casing Company, Inc. ..............+05 - 
NEW YORK 13, N.Y. oe 
SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA Tee-Pak, Incorporated 
Toledo Scale Company 





Union Carbide Corporation, 
Visking Company Division 


Vegex Company 
Visking Company, : 
Division of Union Carbide Corporation. Front 





Tne most compiete line available. Western Buyers ‘ 
Over 100 sizes, 10 different shapes. Williams Patent Crusher & Pulverizer Co. ....- 4 
All in Cast Aluminum—some in Stain- ‘ 
less Steel. Ask for booklet ‘The While every precaution is taken to insure accuracy, we 
Modern Method", listing all and con- So the » wv: SE 6 OES 
taining valuable ham boiling hints. 








The. fess Eetel Reet tee es semen 
HAM BOILER corPORATION are dentgned to help you do, Your ‘oork more af 


OFFICE AND FACTORY, PORT CHESTER, N. Y = male fae dW yp cca FE gens a : 
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